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DEDICATION 


This  book  is  dedicated  to  the  Modern  Home.    In  our 
Home  today,  as  always,  life  is  centered  around  our 
Kitchens.     It    is  with  this  thought  in  mind  that  we, 
The   Sponsors,    have  compiled  these  recipes.  Some 
of  them   are  treasured  old   family   recipes.  some 

are     brand     new,     but     EVERY     SINGLE   ONE    REFLECTS  THE 
LOVE    OF   GOOD   COOKING    THAT    IS    SO   VERY    STRONG    IN  THIS 
COUNTRY   OF  OURS. 


EXPRESSION  OF  APPRECIATION 

We   want   to   express  our  appreciation  to  all  those 
merchants  whose  generous  cooperation  in  this  pro- 
ject  made    it   possible   for  us  to  publish  this  book. 

We    also    want    to    thank  all   those    people    WHO  GAVE 

so  generously  of  their  time  and  energy  in  collect- 
ing and  submitting  recipes  and  assisted  in  the  sale. 
Without   their   help   this   book  would  not  have  been 
POSS I ble. 


the  RECIPES  in  this  BOOK  MAY  NOT  HAVE  BEEN  LABORATORY  TESTED, 
BUT  THEIR  MERIT  HAS  BEEN  ESTABLISHED  BY  CHURCH  AND  CIVIC  GROUPS 
AND   THE   MOST   CRITICAL  GROUP   OF  ALL   -   "   HUSBANDS  J 


^  IN 


A  STORY  OF  EPWORTH  METHODIST  CHURCH 

Plans  to  organize  Epwoith  Church  began  at  a  meeting 
of  the  Durham  Methodist  Society  on  May  18,  1951.    Bishop  W.  W. 
Peele  appointed  Rev.  Carl  B.  Newton  as  its  first  pastorc  Dr„ 
Eo  Lo  Hillman  was  Superintendent  at  that  timCc 

Meeting  at  Hope  Valley  School,  the  growth  of  the  con- 
gregation was  slow  at  first.    By  the  end  of  the  first  year,  the 
church  had  11  members e    Rev.  Henry  Pollock  was  succeeded 
by  ReVc  Frank  Grill  during  the  next  yearc 

ReVo  D»Mo  Sharpe  was  appointed  as  pastor  in  November, 
1953.   Under  his  leadership  the  membership  grew  from  18  to  183 
in  less  than  4  years,   JoEo  Reynolds  was  Superintendent  of  the 
Church  School, 

With  the  cooperation  of  the  District  Superintendent,  Dr. 
Wo  L,  Clegg,  a  lot  was  purchased  and  a  building  built.  Our 
present  building  cost  about  $60,  000  with  its  furnishings  and  was 
opened  May  22,  1955.   The  three  acres  of  land  cost  an  additional 
$17,000, 

Our  Board  of  Missions  contributed  $17,  000  to  the  cost 
of  the  plant.    In  addition,  the  pastor's  salary  was  supplemented 
until  1958  by  the  Board o   Another  $2,  000  was  given  toward  the 
purchase  of  the  parsonage  in  June  1957o    ReVc  Sharpe  was  still 
pastor  and  Dr»  Co  D,  Barclift  Superintendento 

Rev.  Kelly  J.  Wilson  became  pastor  in  July,  1957  and 
began  to  extend  the  outreach  of  the  church  with  the  increased 
enrollment  of  the  Sunday  School,  Scouts,  Woman's  Society, 
Alcoholics  Anonymous,  Youth  Fellowship  and  other  organizations. 

The  Day  Kindergarten  opened  September  1,  1958.  MrSc 
J,  A.   Hastings  was  teacher  and  MrSe  Ec  Sc  Yarbrough  was  church 
committee  chairmaue 

Present  enrollment  of  the  church  numbers  215  c  The 
church  property  is  valued  at  about  $100,  000  and  the  indebtedness 
is  about  $38,  000. 
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WEIGHTS  AND  MEASURES 


3  teaspoons  1  tablespoon 

2  tablespoons  1  liquid  ounce 

4  tablespoons  %  cup 

51/3  tablespoons  1/3  cup 

16  tablespoons   1  cup 

1  cup  8  ounces 

2  cups   1  pint 

4  cups   1  quart 

8  quarts  1  peck 

4  pecks   1  bushel 

2  tablespoons  fat  1  ounce 

1/2  lb.  butter  or  fat  1  cup 

1  lb.  water  or  milk  1  pint 

1  lb.  granulated  sugar  2  cups 

1  lb.  brown  sue^itized  by  the  Irrterrref  AhShive 


1  lb.  confectioners  sugar 


31/2  cups 


in20T4 

1  lb.  flour  about  4  cups 

1  lb.  rice  2  cups 

1  lb.  pitted  dates  2  cups 

1  lb.  cheese  5  cups,  grated 

1  sq.  bitter  chocolate  1  ounce 

1  package  cream  cheese  3  ounces  or  6  tablespoons 

1  c.  chopped  nutmeats  l^  pound 

16  marshmallows   1/4  pound 

1  cup  egg  whites  8  - 12  egg  whites 

V2  pint  heavy  cream  1  cup,  whipped 

No.  1  can  II/2  -  2  cups 

No.  2  can   214  -  21/2  cups 

No.  21/2  can  314  -  31/2  cups 

No.  3  can   4  cups 

No.  10  can  12  - 13  cups 


https://archive.org/details/epworthfavorites01epwo 


RELISHES,    PICKLES,  APPETIZERS 


BREAD  AND  BUTTER  PICKLES 

3  qto  sliced  cucumbers  2  medium  peppers 

4  large  onions  handful  salt 

Let  above  stand  3  hours,  then  drain  and  add  to  boiled 
mixture,  containing: 

1  tspo  mustard  seed  11/2  c.  sugar 

1  tsp,  cloves  1  pto  vinegar 

1  tspo  celery  seed  1/2  tsp^  turmeric 

Bring  to  a  boil  again.   Put  into  jars  and  seaL 

Mrs,  Lo  Ec  Bryant 

ICED  GREEN  TOMATO  PICKLE 

7  lb.  peeled   sliced  (1/4  3  c,  lime 
inch)  green  tomatoes 

Syrup: 

5  lb.  SLga  1  tsp.  celery  seed 
3  pto  vineg  r  1  tsp.  mace 

1  tspe  cloves  1  tsp.  cinnamon 

Soak  for  24  hours,  sliced  tomatoes  in  2  gallons  of  water 
to  which  ime  has  been  added  and  dissolved.    (The  lime  makes 
them  cri.p)c    Drain  and  soak  in  fresh  water  4  hours,  changing 
water  e  ery  hour.    Drain;  pour  syrup  over  tomatoes  and  soak 
ovemigh  .   Next  morning,  boil  fori  hour  and  seal  in  glass  jars. 

MrSo  Co  E.  Veasey 

CUCUMBER  PICKLES 

Slice  cucumbers  (14  pounds)  as  bread  and  butter  pickleSc 
Soak  in  water  with  4  cups  slacked  lime  12-14  hours.    Wash  in 
clear  water  and  soak  in  4  cups  salt  water  4  hours.    Wash  and 
soak  in  clear  water  2  hours,  then  put  on  in  alum  (1/4  pound)  water 
and  bring  to  a  boiL   Wash  in  hot  water, 

8  lb.  sugar  2  Tbsp,  mixed  pickling  sp'ces 
3  qto  vinegar  few  drops  green  food  coloring 
1  qt.  water 

Bring  mixture  to  a  boil.     Drop  pickles  in  and  cook  1/2 
hour.   Put  in  jars  and  seal. 

MrSe  K,  O.  Veasey,  Jrc 
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SPICED  APPLE  SLICES 


2  2/3  Co  sugar 
2  Co  white  vinegar 
2/3  Co  water 
2  tspo  whole  cloves 


6  inch  stick  cinnamon 
1/2  tspo  salt 

6  drops  yellow  or  red  coloring 
6  large  apples 


Combine  sugar,  vinegar,  water,  cloves,  cinnamon,  salt 
and  coloringo   Bring  to  a  boiL   Pare,  quarter  and  core  appJeSo 
Slice  each  quarter  n  thirds  lengthwise o    Add  to  hot  syrup  and 
cook  until  apples  are  tr  nsparento   Pack  in  hot,  sterilized  jars^ 
Cover  with  boiling  syrupo  Sealo 

MrSo  Sherwood  Githens 


ROKA  DIP 


1  pkgo  Roquefort  cheese 
chopped  chives 

Mix  cheese  with  enough 
Season  with  chopped  chives  and 


French  dressing 


French  d  essing  o  moisten, 
serve  with  com  chipSo 
(unsigned) 


CHEESE  DUNK 


8  oZo  pkg,  cream  cheese  4  Tbspo    our  cream 

1  Tbspo  onion  juice  2  to  3  Tbspo  red  or  black  caviar 

Thin  cheese  with  cream,  add  onion  juice.    Stir  in  caviar 
just  before  servingo 

Cucumber  Dip:  2  tablespoons  grated  cucumber  for  onion 
and  1/2  cup  slivered  almonds  for  caviar. 

(unsigned) 


CHEESE  CRUNCHIES 
(appetizer) 


1  (5  OZo )  jar  sharp  spread-         1/2  tsp,  salt 
ing  cheese  1/2  Co  flour 

1/4  c.  butter  or  margarine 

Thoroughly  cream  cheese  and  butter.    Add  sifted  dry  in- 
gredients and  max  welL    Form  into  1  inch  balls  and  place  on 
greased  baking  sheet.    Chill  thoroughly,  about  2  hourSo    Bake  in 
hot  oven,  400  degrees,  for  10  minutes. 

To  Freeze:  Place  balls  in  well  wrapped  freezer  containero 

To  reheat,  unwrap  and  place  balls  2  inches  apart  on  greased 

cookie  sheet  and  heat  for  approximately  10-15  minutes  or  until 

lightly  browned,  _       ,  . 

^    ^  Betty  Leist 
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FROZEN  FOODS 


Frozen  foods  are  easy  to  cook.  However  they  do  require  a  little 
different  handling  than  fresh  foods.  The  following  are  rules  to  ob- 
serve in  cooking  frozen  foods  and  some  suggestions  for  their  prepara- 
tion. 

In  using  frozen  fruits  in  place  of  fresh,  allow  for  the  sugar  used 
in  preparing  the  fruit  for  freezing.  In  general  they  may  be  substi- 
tuted for  the  equivalent  amount  of  fresh  fruit  called  for  in  the  recipe. 

When  thawing  fruits,  leave  in  package  unopened.  Exposure  to 
air  robs  the  fruit  of  some  of  its  color  and  flavor.  Do  not  remove  fruit 
from  the  carton  until  ready  to  use. 

Frozen  fruits  to  be  used  in  pies,  cobblers,  etc.  need  only  be  thawed 
enough  to  spread.  Those  frozen  fruits  that  are  to  be  cooked  may  be 
started  cooking  from  their  frozen  state.  Fruits  to  be  served  as  a  chilled 
dessert  should  be  served  partially  thawed  while  still  icy. 

Frozen  vegetables  should  be  started  cooking  while  they  are  still 
frozen.  They  should  be  cooked  quickly.  Frozen  vegetables  need  only 
be  cooked  1/4  to  1/3  as  long  as  fresh  vegetables. 

Frozen  meats  may  be  started  cooking  while  they  are  still  partially 
or  completely  thawed.  A  quick  way  of  thawing  a  roast  is  to  place  it 
in  an  over  at  175  degrees.  Do  not  remove  the  freezer  wrapping. 

Frozen  poultry  may  be  thawed  and  cooked  or  cooked  from  its 
frozen  state.  If  cooked  from  frozen  state  additional  time  should  be 
allowed. 

Frozen  fish  may  be  thawed  completely  or  cooked  while  still  frozen. 
Allow  half  again  as  much  cooking  time  if  cooked  frozen. 

Frozen  unbaked  pies  may  be  defrosted  and  baked  the  same  as 
fresh  made  pies.  Or  they  may  be  placed  directly  in  a  400  degree  oven 
and  baked.  Allow  10  - 15  minutes  additional  baking  time  if  baked 
while  still  frozen. 

Frozen  baked  pies  may  be  thawed  at  room  temperature  while  still 
wrapped  (2-3  hours) .  Mince  and  apple  pies  may  be  thawed  and  then 
placed  in  375  degree  oven  for  a  few  minutes  to  reheat  before  serving. 


SOUPS,    SALADS,  BEVERAGES 


RICE  CONSOMME 

1  medium  sized  onion,  2  cans  beef  consomme 

chopped  1  Co  rice 

1/2  stick  butter 

Melt  butter,  add  onion  and  rice,  sauteeing  over  low  heat 
until  the  rice  looks  transparent.  Put  in  a  casserole,  add  the  con- 
somme and  cook  in  a  350  degree  oven  for  1  hour. 

MrSo  W.  A,  Rhinehardt 

IMPERIAL  SALAD 

Drain  juice  from  1/2  can  pineapple,  add  1  tablespoon 
vinegar  and  enough  water  to  make  1  pint.    Heat  to  boiling  point 
and  add  1  package  of  lemon  jellOc    Remove  from  heat  and  allow 
to  coolc   Just  as  it  begins  to  set,  add: 

3  slices  canned  pineapple,  1  medium  sized  cucumber  or 

cubed  1  Co    celery,  cut  fine  and  salted 

1/2  can  Spanish  pimento,  shredded 

Mold  in  individual  molds  or  in  one  large  mold  and  slice. 
Serve  with  cream  salad  dressings 

Mrs.  J.  H.  Wright 

MINCEMEAT  SALAD  RING 

1  envelope  unflavored  2  Co  ginger  ale,  chilled 

gelatin  1/4  c,  lemon  juice 

1/4  c.  cold  water  1/3  c^  finely  chopped  nut  meats 

1  (9  ozc )  pkg.  condensed  1/2  pt.  heavy  cream 

mincemeat 

Soften  gelatin  in  water.  Let  stand  5  minutes^  Break 
mincemeat  in  small  pieces  and  place  in  saucepan^  Add  1  cup 
ginger  ale  and  bring  to  a  boil,  stirring  constantly  until  lumps 
are  thoroughly  broken.  Boil  1  minute.  Add  gelatin  mixture,  lemon 
juice  and  nut  meats,  blend  welL  Cool,  then  stir  in  remaining 
ginger  ale.  Pour  into  greased  mold.  Chill  2  hours.  Unmold 
and  serve  with  whipped  cream.    Serves  6  = 

MrSc  Lc  E.  Bryant 

BASIC  WHITE  SALAD 
(molded) 

1  pkg,  unsweetened  gelatin         1/2  Cc  pineapple  juice 
(2  Tbsp. ) 
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BASIC  WHITE  SALAD  (Continued) 


1/4  Co  powdered  sugar 
1  c.  cherry  juice  (from 
white  canned  cherries- 
fillwith  water  if  necessary) 
1/2  Co  nut  meats 


1  Co  crushed  pineapple  (canned) 
1  Co  white  canned  cherries 

(pitted) 
1  Co  mayonnaise 
1/2  Co  whipping  cream,  whipped 


Soak  geiatin  in  pineapple  juice,  then  dissolve  over  hot 
watero    Add  powdered  sugar  and  cherry  juice;  mix  and  cool  until 
slightly  thickened.    Add  balance  of  ingredients,  folding  iUo  Mold. 
Serves  12  to  16.  This  may  be  colored  to  match  any  color  schemCo 

Florimel  Hemdon 


PINEAPPLE -COTTAGE  CHEESE  MOLD 


1  pkg,  lime  jello  1  pkgo  cottage  cheese  (12  oz. ) 

1  pkg,  iemon  jello  1/4  Co  pecans,  chipped 

1  medium  can  crushed  pineapple 

Drain  liquid  from  pineapple,  add  water  to  make  4  cupSo 
Bring  to  boil,  add  both  packages  of  jello  then  pour  over  the  pine- 
apple 0    Let  cool  for  a  few  minutes,  add  the  cottage  cheese  and 
pecans,  mix  thoroughlyc    Place  in  refrigerator  until  ready  to 

serveo 

MrSo  Cc  Eo  Veasey 


CHERRY  COKE  SALAD 


2  pkge  cherry  jello  1  #2  can  crushed  pineapple, 

1  #303  can  Bing  cherries,  drained 
quartered  1/2  Co  chopped  nuts 

2  (6  oz. )  bottles  Coca-Cola 

Dissolve  jello  with  juice  of  cherries  and  pineapplco  Add 

2  bottles  of  Coca-Colao    Stir  in  fruits,  nuts  and  chill  until  seto 

MrSo  Gordon  Carpenter 


PEAR  CREAM  SALAD 


1  can  (#303)  pear  halves  1/2  Co  chopped  nuts 

1  pkg=  lime  jello  1  tspo  lemon  juice 

1  Co  boiling  water  1/4  tspo  cinnamon 

1  Co  cold  water  1  Co  commercially  soured  cream 

1/2  Co  crushed  pineapple  (1  small  can)  drained 

Dice  pearso   Add  gelatin  to  boiling  water,  stir  until  dis- 
solvedo    Add  cold  water,  mix  welL    Chili  until  partially  set. 
Add  diced  pears,  pineapple,  nuts  ,  lemon  juice,  cinnamon  and  . 
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PEAR  CREAM  SALAD  (Continued) 

sour  cream  to  above  and  mix  thoroughly.  Pour  into  1  quart  ring 
mold.    Chill  until  firm.    4-6  servings. 

Daisy  Belle  Harris 

AVOCADO  SALAD 

2  large  avocados,  diced  1/4  tsp.  salt 

1/2  green  pepper,  grated  1  lb.  cottage  cheese 

2  Tbsp.  lemon  juice 

Dissolve  and  cool: 

11/2  pkg,  lime  jello  1  1/2  pt.  hot  water 

1/2  pkg.  lemon  jello 

Mix  above  ingredients  together.  Mold. 

Dressing  for  Salad: 

1/4  Ce  mayonnaise  1/2  tsp.  Worcestershire  sauce 

1  small  onion,  grated  1/2  can  caviar,  if  desired 

1/4  tsp.  salt 

Mrs.  Lo  A.  Jones 

FRUIT  SALAD  DRESSING 

1/2  c.  sugar  2/3  tspe  salt 

1  tsp.  paprika  1  tsp.  onion  juice 

1  tspo  celery  salt  1  tsp.  celery  seed 
1  tsp.  dry  mustard 

Mix  together. 

1  Cc  Mazola  2  Tbsp,  lemon  juice 

2  Tbspo  vmegar 

Pour  liquids  over  dry  ingredients  very  slowly,  beating 
hardc    Start  with  a  few  drops  of  vinegar  and  lemon  juice  then 
start  with  oil.   Beat  very  well.   This  recipe  came  from  New 
Orleans  years  ago, 

(unsigned) 

TOMATO  FRENCH  DRESSING 

1  Tbspo  dry  mustard  1/8  tsp,  pepper 

1  tsp,  salt  1  Tbsp.  onion 

3  Tbspo  sugar  1  c  salad  or  olive  oil 
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TOMATO  FRENCH  DRESSING  (Continued) 


1/2  Cc  vinegar  1/2  can  tomato  soup,  undiluted 

Combine  dry  ingredients »   Blend  in  the  oil,  add  onion  and 
let  stand  for  10-15  minutes,  then  add  vinegar  and  tomato  soupo 
Beat  well  until  mixture  is  thick  and  well  blended.   Store  in  a  cov- 
ered jar  in  refrigerator.   Makes  approximately  2  1/2  cups  dres- 
sing. 

Helen  Wright 

FRENCH  DRESSING 

1  small  onion,  grated  1  tspo  salt 

fine  1/2  tsp^  white  pepper 

1  small  garlic,  (optional)  1/2  c.  vinegar 

1/2  Cc  sugar  1  Co  salad  oil 

1  c„  catsup  1  tspo  paprika 

Put  all  ingredients  in  jar  and  shake  welL    Will  keep  indef- 
initely in  refrigeratoro 

MrSo  Ko  Oo  Veasey,  Jro 

COFFEE  PUNCH 

Use  1  gallon  strong  coffee  (use  14  cups  water  and  24  tea- 
spoons of  instant  coffee).   Make  syrup  of: 

2  c.  sugar  2  Cc  water 
pinch  of  salt 

Pour  into  coffee  and  let  chilL  Add  1  gallon  vanilla  ice 
cream,  cut  into  pieces  just  before  servings  Optional-  1  quart 
whipping  cream^ 

MrSo  Howard  Haines 

HAWAIIAN  ANGOSTURA 

1  Ce  sugar  2  1/4  Co  pineapple  ju'ce 

1  c.  hot  water  4  Co  cold  strong  tea 

1/2  Co  lemon  juice 

Boil  sugar  and  water  5  minutes.    Combine  with  fruit 
jui^e  and  tea;  chilL    Dash  of  bitters  in  each  glass  and  ice  cubeSo 
P  ur  juice  over  icCo   Garnish  with  cherries  or  mint.  Delightful 
cool  drink  for  bridge  parties  or  meetings  =   Serves  8, 
>  Mrs.  Mo  Sc  McKibben 
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HOMESTEAD  MOTEL 


AIR-CONDITIONED 

P.O     BOX  2  18 
TEL.  2-2129 

U.  S,    15    8c    501    South    Durham,  North  Carolina 

FOREST  HILLS   SHOPPING   CENTER  PHONE   2-4423    2-4794 


CALL  7—4250 

NEW  CHAPEL  HILL   BLVD.  DURHAM,   N.  CAROLINA 

"SHOWROOM  OF  FINE  FURNITURE'! 

WHERE  GUARANTEED  SAVINGS    IS   A  POLICY  

 NOT  A  SPECIAL  EVENT.* 


THE   FINEST  RECIPES  START  WITH  

LONG  MEADOW  DAIRY  PRODUCTS 


DURHAM,  N.C. 
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Stewart  Rigsbee 

cfijL^i^  J.  D.  Brothers 

RIGSBEE  TIRE  SALES,  Inc. 

Distributors 

FISK  TIRES  and  TUBES  &  WESTINGHOUSE  APPLIANCES 
Repair  Materials  .  .  .  Quality  Re-Capping 
DURHAM,  NORTH  CAROLINA 
108  Lakewood  Ave.  P.  0.  Box  1754 

at  South  Street  Phone:  5141 


H     A.    PICKETT  H.    H.  MATTHEWS 

CAROLINA-DUKE  GROCERY 

3000  CHAPEL  HILL  ROAD 
Quolify  Meats  -  Foncy  Groceries 

PHONE   7-2211  WE  DELIVER 

DURHAM,  N.C. 

OPERATOR    MARTIN  MANGuM 

HOPE  VALLEY  PURE  OIL 

TUNE  UPS  BRAKES  RELINED 

PHONE  7-3207  ^f^^^  DURHAM  N.  C. 

CORNER  HOPE  VALLEY  RD.  AND  UNIVERSITY  DklVi" 


COMPLIMENTS  OF  A  FRIEND 


DURHAM.  N.C. 


FRUIT  PUNCH 


3  c.  sugar  8  tea  bags 

1  1/2  c.  lemon  juice  3  c.  orange  juice 

6  c.  boiling  water  1  1/2  pt.  ginger  ale 
1  c.  pineapple  juice 

Combine  sugar  and  3  cups  boiling  water.    Boil  7  minutes 
without  stirring.    Cool.    Brew  tea  with  3  cups  water  5  minutes. 
Combine  and  chill  remaining  ingredients  except  ginger  ale.  Just 
before  serving,  add  ginger  ale.    Garnish  with  cherries  and  lemon 
slices.   Serves  36. 

Alice  F.  Gates 
**  EXTRA   RECIPES  ** 
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**  EXTRA  RECIPES  ** 
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iscellaneousc^cso 

MEAT  SUBSTITUTES 
VEGETABLES 


COOKING  TERMS 


AU  JUS:  With  natural  gravy. 

ASPIC:  This  denotes  a  savory  jelly  made  from  stock  or  from  tomato 

juice  with  gelatin. 
AU  GRATIN:   Means  covered  with  cheese  or  crumbs  or  both  and 

baked. 

BASTE:  To  moisten  food  while  baking  with  juices  from  pan  or  other 
liquid  or  fat. 

BAKE  UNTIL  TENDER:  Until  a  fork  or  skewer  can  easily  be  in- 

serted. 
BLEND:  To  mix  well. 

BISQUE:  A  white  soup  made  of  shell  fish. 

BOUILLON:  A  clear  soup  stronger  than  broth,  yet  not  so  strong  as 

consomme,  which  is  clear  soup. 
CAFE  AU  LAIT:  Equal  parts  of  coffee  and  milk. 
CANAPE:  Small  open  appetizer,  served  as  first  course. 
CHARLOTTE :  A  pudding  made  of  bread  or  cake  covered  with  fruit 

or  gelatin. 

CHILL:  To  place  food  in  the  refrigerator  until  cold,  not  frozen. 
CREAM:  To  mix  shortening  in  bowl  until  it  is  soft  and  light. 
CROQUETTES:  A  savory  mince  of  meat  or  fish  made  with  a  sauce 
into  shapes. 

CUT  AND  FOLD:  To  slice  down  through  a  mixture  with  a  spo()n  and 

bring  it  to  the  top,  folding  over  on  the  upward  stroke. 
ENTREE:  A  light  dish  served  between  courses  at  dinner. 
FONDUE:  A  light  preparation  of  cheese  and  eggs. 
FRAPPE:  partly  frozen. 

FRICASSEE:  A  dish  of  any  boiled  meat  served  in  a  rich  milk  sauce. 

GLAZE  OR  GLACE :  Iced  or  glossed  over.  Meats  are  glazed  by  cov- 
ering with  concentrated  stocks  or  jellies.  Fruits  may  be  frozen 
or  covered  with  a  shiny  film  of  hardened  sugar  syrup. 

HORS  D'OEUVRES:  Appetizing  side  dishes  such  as  olives,  radishes, 
celery  and  pickles. 

JULIENNE:  Cut  in  fine  strips  or  strings. 

KNEAD :  To  place  dough  on  a  flat  surface  and  work  it,  pressing  down 
with  knuckles,  then  fold  over,  repeating  several  times. 

MARINATE:  To  allow  fruits  or  vegetables  to  stand  in  dressing  or 
syrup  to  improve  flavor. 

PIQUANT:  A  sharp  sauce. 

PUREE :  Food  boiled  to  a  pulp  and  put  through  a  sieve. 
SAUTE:  To  cook  gently  in  a  small  amount  of  fat. 
SCALD:  To  heat  milk  product  until  scum  forms  over  top  (196  de- 
grees F.  —  not  boiling) . 


MISCELLANEOUS,    MEAT  SUBSTITUTES,  VEGETABLES 


HOT  DOG  CHILI  FOR  25 


1  1/2  Ibo  hamburger  meat 
(not  lean) 

1/2  c.  corn  meal 

2  Tbspo  (heaping)  chili 
powder 


3  Co  water 

2  bottles  tomato  catsup 
1  medium  onion,  chopped 
salt 


Fry  the  scrambled  hamburger  meat  until  brown.  Add 
2  cups  water  and  cook  under  pressure  for  10  minutes  (or  simmer 
for  1  hour)  to  break  down  lumps.    Add  catsup  and  salt.  Saute 
onion  in  fry  pan  and  add  to  mixture.    Shake  com  meal  with  water 
and  add  slowly  to  hamburger  mixture,  cooking  until  mixture  begins 
to  thicken.    Add  water  or  meal  to  desired  consistency. 

MrSo  Kelly  Wilson 


PAN  BROILED  TOMATOES 


Cut  8  thick  slices  (about  11/2  inch  thi  k)  from  slightly 
under-ripe  tomatoes c    Dip  cut  sides  m  a  mixture  of: 

1/2  c,  flour  1/8  tsp.  pepper 

1  tspo  salt 

In  a  10  inch  skillet,  over  medium  heat,  brown  slices  on 
one  side  in  2  tablespoons  hot  butter  or  margarine,  2  or  3  minutes. 
Turn  and  spoon  sour  cream  sauce  onto  brown  sides.    Sprinkle  with 
1/2  teaspoon  parsley  flakeSo    Cook  2  or  3  minutes  more,  or  until 
brown  on  bottoms. 


Sour  Cream  Sauce: 


1/2  c.  Pet  evaporated  1  Tbspc  vinegar  or  lemon  juice 

milk  (not  chilled) 

Mix  gently.    Let  stand  to  thicken,  about  5  minutes  then 
stir  in  2  tablespoons  mayonnaisCc    Makes  4  servings.   This  is 
a  good  sauce  to  spoon  onto  baked  potatoes,  top  with  cut  up  chives 
or  green  onions. 

MrSc  L.  Ec  Bryant 


CARROT  RING  MOLD 


5  c.  cooked,  mashed 

carrots 
3  or  4  eggs 
1  Co  thick  white  sauce 


2  tsp.  salt 
1  tsp.  sugar 

1  c,  ground  almonds 

2  Tbsp.  butter  or  margarine 
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CARROT  RING  MOLD  (Continued) 


(Use  the  2  tablespoons  butter  or  margarine  to  butter  ring 
mold)c    Drain  carrots  after  cooking,  mash  and  ad   othe  ingredi- 
ents.  Pour  into  well  buttered  mold^   An  hour  before  serving,  cook 
in  moderate  oven,  325  degrees,  until  solidified  and  slightly  brown- 
edo    bnmold  carefully  and  serve  filling  center  with  green  vege- 
tables (peas,  limas,  etc,  )o   Star  mold  at  Christmas  may  be  used 
instead  of  ring  mold. 

Florimel  Herndon 


FRENCH  BEAN  CASSEROLE 


1  can  Frenched  beans,  1  can  water  chestnuts,  sliced 

drained  thin  or  slivers  of  almonds 

1  can  bean  sprouts  (or  1  can  mushroom  soup,  undiluted 

cooked  lima  beans)  1  can  Parmesan  cheese 
drained 


Put  m  Pyrex  casserole  in  order  as  listed  above^   Cook  in 
325  degree  oven  for  30  minutes.   Just  before  serving,  add  can  of 
French  fried  onions  on  top  and  run  back  in  oven  for  7  or  8  min- 
ute Sc 

MrSo  Kc  Oc  Veasey,  Jr., 


SPINACH  RING  MOLD 


3  lb.  cooked  spinach  4  eggs  (beaten  with  1/2  tsp«  salt) 

1  Co  white  sauce  pepper  to  taste 

Butter  ring  mold  well.    Cook  I  hour  at  350  degrees  or  until 
firm.    Unmold,  garnish  with  hard  cooked  eggs  (add  a  little  pimento 
garnish  at  Christmas  to  simulate  Christmas  wreath)  and  serve 
with  or  without  center  filled  with  mushroom  sauce* 

Florimel  Herndon 


ESCALLOPED  ASPARAGUS 


3  eggs,  beaten  1  can  asparagus 

4  Tbsp. melted  butter  salt  and  pepper  to  taste 

1  Ce  cracker  crumbs  1/2  pto  whipping  cream  (not 

1  bottle  pimento,  chopped  fine  whipped) 

Mix  in  order  giveUc   Pour  in  baking  dish  and  bake  30  or 
40  minutes  (350  or  375  degrees)^ 

Mrs.  Sherwood  Githens,  Jr^ 
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LEMON  YAM  PUFF 


Cook  4  pounds  yams  in  boiling  salted  water  until  tender^ 
Peel,  mash,  or  put  through  a  ricer.    Anyway,  get  them  smooth. 
Add: 

1  Co  brown  sugar  1/2      melted  butter  or  margarine 

2  tspo  grated  lemon  rind  2  tsp^  grated  orange  rind 
juice  of  a  lemon  and  orange 

Beat  until  light  and  bake  in  greased  2  quart  casserole  for 
30  mmutes  at  350  degrees c    Dot  with  butter  or  margarine  and 
serve  „ 

MrSc  William  Jc  Harris 
CASSEROLE  BEANS 

2  inch  cube  salt  pork  1/2  carro    c  bed 

1  small  onion,  sliced  thin  4  c,  c  n  led  lima  beans 

Mince  fat.   Try  out  in  frying  pan„    Cook  onion  and  carrot 
in  fa'  until  brown.    Add  beanSo    Turn  into  greased  casserolec  Dot 
with  butter.    Bake  in  moderate  oven  (350  degrees)  for  20  minutes. 

Mrs.  Cc  C.  Lupton 

SUNNY  CORN  PIMENTO  PUDDING 

3  Tbspo   butter  or  margarine      1  1/2  c.  milk 

3  Tbspo  flour  3  egg  yolks,  slightly  beaten 

1  tspc  salt  1/2  c.  chopped  pimento 

1/8  tspo  pepper  1  pkg.  frozen  corn,  thawed 

Melt  butter  or  margarine,  then  blend  in  flour,  salt,  and 
pepper^    Add  milk  gradually  and  cook,  stirring  constantly  until 
thickened.    Add  a  little  of  the  hot  mixture  to  the  egg  yolks  and  mix 
well.    Blend  slowly  into  sauce.    Remove  from  hea  and  fold  in 
pimento  and  com.   Pour  into  greased  11/2  quart  baking  dish. 
Bake   t  350  degrees  for  1  hour  or  until  knife  inserted  m  center 
comes  out  clean.   Serves  6. 

Betty  Leist 

LIMA  BEANS  WITH  SOUR  CREAM 

1  box  frozen  lima  beans  1/2  onion,  minced 

1/2  c.  sour  cream  1/2  pimento,  chopped 

salt  and  pepper  to  taste 

Cook  lima  beans  by  directions  on  box.   Do  not  overcook. 
Cook  onion  in  2  tablespoons  butter  until  tender,  but  not  brown. 
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LIMA  BEANS  WITH  SOUR  CREAM  (Continued) 

Combine  with   lima  beans,  onion,  pimento  and  cream. 
Season  to  taste. 

Mrs.  W.  J.  Harris 

BROILED  BROCCOLI  OR    ASPARAGUS  MORNAI 

1  pkg.  frozen  broccoli  or  1/2  c«  hot  water 

asparagus  spears  1/2  tsp,  salt 

Cook  broccoli  or  asparagus  in  water  with  the  salte  Trans- 
fer vegetable  to  hea  proof  di  h,  reserve  liquid  for  sauce ^  Brush 
vegetable  with  melted  butter^ 


Sauce  Momai: 


vegetable  liquid  and  milk  or 
cream  to  make  1/2  c, 

1  Tbsp„  melted  butter 

2  Tbsp.  flour 
1/4  tsp.  salt 
1/8  tspc  pepper 


1/8  tspc  celery  salt 

2  Tbspo  minced  onion  sauteed  in 

1/2  Tbsp.  butter 
1  1/2  c„  grated  cheese  (American 

or  1/2  c«  Parmesan  cheese) 


Melt  butter,  add  flour  and  blend  well.    Add  stock  and  milk, 
seasonings,  onion.   Cook  until  thick.   Add  cheese.   Simmer  for 
3-4  minutes  until  cheese  melts.    Cool  and  pour  over  vegetable. 
Sprinkle  top  witli  paprika^   Bake  at  400  degrees  about  10  minutes. 
Broil  until  top  is  brown. 

Mrs.  W.  Co  Maxwell 


SQUASH  WITH  SHREDDED  ALMONDS 
(or  without) 


2  lb.  yellow  squash 
1/2  small  onion,  minced 
1/2  tsp.  butter 
salt  and  pepper 


2  Tbspo  sour  cream 

1/4  c»  almonds,  slivered, 

if  desired 
buttered  bread  crumbs  for  top 


Steam  squash  in  small  amount  water,  but  not  too  soft. 
Fry  minced  onion  m  butter  until  slightly  yellow.    Add  to  squash, 
season  with  salt,  pepper  and  dash  of  oregano.   Add  sour  cream  to 
mixture.   Put  in  casserole,  top  with  crumbs  and  bake  15  minutes 
at  400  degrees, 

Daisy  Belle  Harris 
ROCK  CORNISH  HENS  WITH  MUSHROOM  CURRY  SAUCE 


6  hens  8  oz.  pkg,  stuffing 
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ROCK  CORNISH  HENS  WITH  MUSHROOM  CURRY  SAUCE 

(Continued) 

2  Tbsp.  strained  honey  1  tsp.  Kitchen  Bouquet 

Make  stuffing  according  to  directions.   Stuff  each  hen- 
do  not  overstuff.    Roast  in  preheated  325  degree  oven  about  1  hour. 
Combine  honey  and  Kitchen  Bouquet  and  baste  generously  15  mi  - 
utes  before  hens  are  donCo 


Mushroom  Curry  Sauce: 


2  chicken  bouillon  cubes  1/4  tsp^  onion  salt 

2  c,  boiling  water  1/2  tsp^  salt 

6  oZc  sliced  mushrooms  2  Tbspo  cornstarch 

1/8  tsp.rosemary  2  Tbspo  cold  water 
1/8  tspo  curry 

Dissolve  bouillon  cubes  in  boiling  water  in  small  sauce - 
pane    Drain  mushrooms,  add  liquid  to  bouillon  cubes  and  boiL 
Combine  and  add  rest  of  ingredients  except  mushrooms ^  Cook, 
stirring  constantly  until  thick  and  clear.    Add  mushrooms  and 
heat.   Place  sauce  in  warm  sauce  bowl  in  center  of  platter  with 
hens  around.    Garnish  with  parsley, 

Linda  McKibben 


TURKEY  DRESSING 


3  Cc  bread  crumbs 

2  c.  corn  bread  crumbs 

2  eggs,  slightly  beaten 

2  1/4  Co  liquid" 

2  Tbspo  melted  butter 


1/4  Co  minced  celery 

1/4  Co  minced  onion 

1/2  tsp„  salt 

1/2  tspo  black  pepper 

1/4  tsp,  sage 

1/2  tsp.  baking  powder 


Toast  bread  and  break  into  small  pieces c    Measure c 
Add  seasoning  except  egg  and  baking  powder.    Add  liquid.  Let 
stand  an  hour  to  absorb  moisture.    Add  slightly  beaten  eggs  and 
blend  with  fork.    Blend  in  baking  powder.    Stuff  turkey  neck 
with  handful  of  dressing.   Turn  remainder  into  greased  casserole. 
Bake  40  minutes  at  350  degrees,, 

Mrs.  Je  H.  Wright 
MY  TURKEY  HASH 


1  Co  turkey  stock  or  gravy 
1  Tbspo  celery  flakes 
1  Tbsp,  onion  flakes 
salt  to  taste 


1/2  tsp=  pepper 

3  c.  diced  turkey 

1  can  cream  mushroom  soup 

1  can  mushrooms  (whole  or  sliced) 
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MY  TURKEY  HASH  (Continued) 


1  Tbspo  Worcestershire  1/2  tspo  mace 

sauce  1/2  tspo  nutmeg 

Put  stock   onion,  and  celery  flakes  m  skillet,  simmer 
about  15  minutes-    Add  cubed  turkey,  simmer  30  minutes  or  lesSo 
Add  mace,  nutmeg  and  mushroom  soup  (do  not  dilute  soup)o  Cook 
slowly  (stir  often)  about  15  minutes  before  servingo   Add  mush- 
rooms that  have  been  sJicedo   Add  Worcestershire  saucCo  Serve 
on  toasted  very  crisp,  split  hamburger  buns  or  sliced  toasto 

MrSo  Lo  Eo  Bryant 


CHICKEN  OR  TURKEY  CASSEROLE 


2  Cc  diced  chicken  or  turkey 
1/2  Co  broth,  water  or  milk 
1  Co  condensed  chicken  soup 

1  Co  chopped  celery 

2  Tbspo  minced  onion 
1/2  Co  chopped  nuts 


1/2  tspo  salt 
1/4  tspo  pepper 
3/4  Co  mayonnaise 

1  Tbspo  lemon  juice 

3  hard  boiled  eggs,  sliced 

2  Co  crumbled  potato  chips 


Combine  all  ingredients  in  casseroleo    Sprinkle  potato 
chips  over  topo   This  may  be  prepared  ahead  of  time  except 
for  chipSo   Bake  in  350  degree  oven  for  20  minutes o 

MrSo  Ho  J=  Massey 

CHICKEN  TETRAZZINI 

1  (5  ibo )  chicken  1/8  tsp,  red  pepper 

1  green  pepper  i  1/2  pkg.  spaghetti,  small  size 

1  medium  can  pimiento  2  cans  mushroom  soup 

Boil  chicken  in  salt  water  and  cut  up  as  for  chicken  salad. 
Cook  spaghetti  in  1  quart  of  chicken  broths  Tender  green  pepper 
in  broth.  Add  cut  up  chicken,  pepper,  pimiento,  mushroom  soup 
and  red  pepper  to  cooked  spaghetti.  Put  in  casserole  (large  or 
individuals)  then  grate  cheese  on  top  and  bake  in  350  degree  oven 
for  30  minute s=  This  is  excellent  for  preparing  ahead  of  time 
and  freezing, 

Mrs„  C.  E.  Veasey 


SPINACH  CASSEROLE 


1  pkg.  frozen  spinach, 
chopped 

2  eggs 

1/2  clove  garlic  (juice) 

1/2  lb.  ground  beef 

1  can  button  mushrooms 


1  Co  bread  crumbs 

1  small  onion 

1  Co  grated  cheese 

salt  to  taste 

1  can  mushroom  soup 
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SPINACH  CASSEROLE  (Continued) 


Mix  together  and  put  in  casserole,  dot  with  butter;  cheese 
and  buttered  crumbs  may  be  sprinkled  on  top.    Bake  30  minutes 
in  350  degree  oven. 

Myrtle  B„  Markee 
CRAB  SANDWICH 

2  pkg.  cream  cheese  3  slices  bread  for  each  sandwich 

1  can  crab  meat  (1/3  lb. )  (one  sandwich  serves  2) 

Make  crab  salad  of  crab  meat,  hard  boiled  eggs,  celery 
and  small  amount  of  chopped  lettuceo    Add  lots  of  mayonnaise  to 
make  very  juicy.    Spread  salad  generously  on  first  and  second 
pieces  of  read,  none  on  top.    Add  enough  milk  to  cream  cheese 
to  spread.    Spread  on  top  and  sides  of  sandwich.    Chill  in  refrig- 
erator.  Serves  4, 

Florimel  Herndon 

BRUNSWICK  STEW 

Boil  5  or  6  pound  hen  in  1  quart  waterc    Straine  Use 
stock  and  add: 

4  #2  cans  tomatoes  1  can  tomato  sauce 

2  #2  cans  butter  beans,  1  qt.  chopped  onions 
drained 

Add  shredded  hen.    Cook  2  1/2  hours,  then  add: 

Ipt.  I  ish  potatoes,  1/2  jar  Worcestershire  sauce 

mashed  1  stick  butter  or  margarine 

2  cans  com  (#2)  drained 

Cook  slowly  for  another  2  1/2  hours,  stirring  occasion- 
ally.   If  the  stew  is  thinner  than  desired,  add  1  can  of  drained 
cooked  dry  lima  beans  <> 

Mrs.  C.  S.  Page 

CHICKEN  IN  JUG 
(Mississippi  Recipe) 

2  fryers,  cut  up  1  stick  butter 

Season  as  desired  with  salt,  pepper,  paprika.  Accent  etc. 
Place  chicken  in  clay  jug  (bean  pot).    Put  butter  on  top.  Cover 
and  bake  in  slow  oven,  300  degrees,  for  2  hours.    Vinegar  or 
other  sauce  may  be  used  to  give  barbecue  effect. 

"Chick"  and  Eleanor  Sales 
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VEAL  SAUTE  WITH  MUSHROOMS 


2  lb,  tenderized  veal  shoulder  1  Tbspo  Worcestershire  sauce 

1/2  Co  flour  1  Co  diced  canned  mushrooms 

4  Tbspo  butter  1  tspo  salt 

1  1/4  Co  boiling  water  1/8  tsp.  pepper 

lo   Coat  veal  with  flour o 

2o  Melt  butter  in  heavy  fry  pan;  add  meat;  brown  all  sides, 
3.   Add  water,  Worcestershire  sauce   mushrooms,  and 

salt  and  pepper.  Mix, 

4o   Cover;  cook  over  low  heat  35-40  minuteSo   Serves  6c 

(Serve  with  rice  or  creamed  potatoes )o 

Mrs.  Co  Wo  Pope 


POTATOBURGERS 


1  Ibo  hamburger  11/2  tsp,  salt 

2  Co  coarsely  grated,  raw  1/4  tsp,  pepper 
potatoes  1/4  c,  shortemng 

1/4  Cc  coarsely  grated  onions 

Combine  hamburger,  potatoes,  onions,  salt  and  pepper, 
Mix  weiL    Shape  into  8  patties.    Fry  patties  in  hot  shortemng 
until  brown.  3  to  5  minuteSo   Serves  8o 

MrSo  L.  Jo  Glass,  Jr^ 


CRABMEAT  CASSEROLE 


1  Ibo  crabmeat 

4  hard  boiled  eggs 

4  slices  white  bread 

2/3  Co  milk 

1  Tbspc  chopped  onion 


1/2  c.  mayonnaise 
1/2  tspo  Accent 
salt  and  pepper  to  taste 
buttered  bread  crumbs 


Remove  crusts  from  bread,  tear  into  small  pieces  and 
soak  in  milk.  Pick  crabmeat  from  shelLMash  eggSo    Add  crab- 
meat,  egg  and  other  ingredients  except  bread  crumbs  to  soaked 
breado   Pour  into  buttered  casserole  and  top  with  buttered  bread 
crumbs.   Bake  at  400  degrees  for  20-25  minutes, 

Linda  Fo  McKibben 


BEEF  STROGANOFF 


1  1/2  Co  sliced  onions 
1/4  Co  shortening 
1  box  fresh  mushrooms, 
sliced 

1/2  Ibo  round  steak,  cut  in 
1/4  inch  strips 


3  medium  fresh  tonratoes,  peeled 

1  1/2  tspo  salt 
1/8  tsp,  pepper 

1/2  tspo  Worcestershire  sauce 
1/2  Co  sour  cream 

2  Tbsp,  flour 
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BEEF  STROGANOFF  (Continued) 


Saute  onions  in  shortening  10  minutes;  add  mushrooms, 
cover  and  continue  cooking  5  minutes.    Remove  onions  and  mush- 
rooms to  bowL    Brown  meat  slowly  and  thoroughly^  Sprinkle 
with  flour  and  stir  until  well  blended,  then  add  cut  up  tomatoes 
and  seasonings.    Cover  and  simmer  very  slowly  for  1  hour, 
stirring  occasionally.    Add  mushrooms,  onions  and  sour  cream 
and  simmer  again,  about  1/2  houn    Serve  with  boiled  rice.  Four 
servings. 

Linda  F.  McKibben 


ESCALLOPED  OYSTERS 


1  pt.  oysters  1/2  Co  butter 

1  Co  cracker  crumbs  6  Tbsp.  cream 

1/2  c.  soft  bread  crumbs 


Melt  butter  and  stir  in  crumbs.    Place  layer  of  crumbs 
in  baking  dish,  layer  of  oysters  and  then  layer  of  crumbs »  If 
you  have  more  than  one  layer  of  oysters,  be  sure  to  end  up  with 
crumb  layero    Add  cream  to  liquid  from  oysters  and  pour  over 
crumbs  and  oysters.    Bake  at  375  degrees  for  30  minutes c  Serves 
four. 

Linda.  F.  McKibben 


CRAB  STUFFED  POTATOES 


4  medium  Idaho  potatoes 

1  (6  1/2  oz. )  can  crabmeat 

1/2  c.  butter 

1/2  c.  light  cream 

1  tsp,  salt 


1/4  tspe  cayenne 

4  tspe  grated  onion 

1  c.  grated  sharp  yellow  cheese 

1/2  tspo  paprika 


Set  oven  at  325  degrees  or  sloWc    Scrub  potatoes  well; 
dry  thoroughly.    Oil  them  if  you  like.    Bake  slowly,  well.  When 
half  done,  pierce  with  fork.    Open  crabmeat,  drain  and  pick  it 
over,  removing  stiff  cartilage o    Cut  the  baked  potato  in  half, 
lengthwise.    Scoop  out  potato  and  whip  with  electric  mixer  along 
with  melted  butter  or  margarine,  cream,  salt,  cayenne,  onion 
and  cheese.    With  fork,  mix  in  crabmeat  and  refill  potato  shells. 
Sprinkle  with  paprika  and  reheat  in  very  hot  oven,  450  degrees, 
approximately  15  minute So 

To  freeze:  Wrap  carefullyc    To  reheat,  unwrap  and  re- 
heat in  preheated  oven,  450  degrees,  for  30  minutes « 

Betty  Leist 
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SALMON  CROQUETTES 


2  Co  salmon  1  Co  bread  crumbs 

1  Tbsp.  grated  onion  1/2  tspo  salt 

2  Tbspo  grated  carrot  1/4  tsp.  pepper 

2  Tbspo  grated  potato  1  slightly  beaten  egg 
1  Tbsp»  lemon  juice 

Combine  all  ingredients  except  egg.   Make  salmon  cakes 
and  dip  into  egg,  then  roll  in  bread  crumbs  and  fry  in  deep  fat, 

MrSo  Ho  Jo  Massey 


**  EXTRA  RECIPES  ** 
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ROASTING 


MEAT 
Beef 


Set 

Temperature 


Time  in  Minutes 
per  Pound 


Time  in  Min.  per  Lb. 
Started  Cooking 
from  Frozen  State 


St^inHino-  Rib  Tih<5 

OLctXiUlll^  XvlU  U~0  ±jUc3. 

Rare 

18-20 

Medium 

22/25 

47 

Well  Done  27-30 

55 

Rare 

33 

55 

Medium 

45 

60 

Well  Done 

50 

65 

Rolled  Ribs 

300 

Rare 

32 

53 

Medium 

38 

57 

Well  Done 

48 

65 

Rump  (high  quality) 

Standing 

300 

25-30 

50 

Rolled 

300 

30-35 

55 

Lamb 

Leg  300 

Rolled  Shoulder  300 

Shoulder  (bone  in)  300 

Veal 

Leg  300 

Shoulder  300 

Boned  and  Rolled  300 

Pork 

Loin  350 

Fresh  Ham  350 

Smoked  Pork 

Ham  (New  style)  300 
Ham  (New  style)  Half  300 

Ham  Butts  300 


30-35 
40-45 
30-35 


25-30 
25 

40-45 


35-40 
30-35 


15 

18-20 
35/40 


40/45 
40-45 
40-45 


40-45 
40-45 
40-45 


50-55 
50-60 


POULTRY 
Chicken 

Stuffed  3-4  lbs.  350  45-40 

Stuffed  4-5  lbs.  350  40-35 

Stuffed  over  5  lbs.  325  35/30 

Turkey 

8-10  lbs.  325  25-20 

10-14  lbs.  325  20-18 

14-18  lbs.  300  18-15 

18-20  lbs.  300  15-13 

Goose 

10-12  lbs.  325  30-25 
Duck 

5-6  lbs.  350  35-30 


MEAT,    FISH.  POULTRY 


HAM  LOAF 


1  lb.  ham  1  c.  corn  flakes 

1  lb,  pork  3/4  c.  milk 

2  eggs 

Mix  ingredients  and  put  in  greased  loaf  pan. 


Sauce: 


1/3  Cc  water 
1/3  Cc  vmegar 

Bake  at  325  degrees 
utes  with  the  sauce  c 


1/2  tsp-  dry  mustard 
1  Co  brown  sugar 

for  2  hours,  basting  every  20  min- 

Mrs.  C.  Cc  Lupton 


HOT  CHICKEN  LOAF 


1  large  hen  (6  lb, )  (use  left- 
over chicken,  turkey  etc= ) 

2  tspc  Worcestershire  sauce 

1  c.  bread  crumbs 

2  eggs 


1  Cc  thick  white  suace 
1/4  Co  stock 

salt  and  pepper  to  taste  (about 
2  tsp.  salt) 


Grease  loaf  pan  welL    Bake  3C-40  minutes  at  350  degrees. 
Unmold  and  serve  with  mushroom  sauce^ 

Florimel  Herndon 


TOMATO  WELSH  RAREBIT 


Melt  4  tabl  spoons  butter  in  saucepan,  add  5  tablespoons 
flour  and  stir  until  well  blendedc    Add  2  cups  scalded  milk  and 
cook  over  hot  water  until  thickened,  stirring  constantly.  Season 
with: 


1/2  tspc  salt  1/2  tsp.  prepared  mustard 

dash  of  pepper 

Beat  in  1  1/2  cups  grated  cheese  and  stir  until  cheese 
is  melted.    Add  1/2  cup  catsup.    Serve  on  slices  of  toast  or  crisp 
crackers  and  garnish  with  sweet  pickles  and  stuffed  olives ^ 

Mrs.  J.  H.  Wright 

BAKED  HAM 


Place  whole  or  half  ham  in  roaster.    Add  2  cups  water 
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BAKED  HAM  (Continued) 


and  cover  roastero   Bake  in  slow  oven  (325  degrees)  allowing  21 
minutes  per  pound  for  whole  ham  and  25  for  halfo   When  done, 
remove  from  oven»    Lift  off  rindo   Score  surface  and  dot  with 
cloves;  rub  with  mixture  of: 

1/2  Cc  brown  sugar  1  Tbspo  flour 

Brown  uncovered  20  minutes  in  hot  oven  (400  degrees)o 
Orange  or  fruit  marmalade  may  be  used  instead  of  brown  sugar. 

Mrs.  Jo  Ho  Wright 

BARBECUED  HOT  DOGS 

1  medium  onion,  chopped  1/2  Co  tomato  catsup 

1  tsp.  dry  mustard  1  tspo  Worcestershire  sauce 

3  Tbspc  salad  oil  1  Tbsp^  sugar 

1/4  c.  vinegar  salt  and  pepper 

1/2  Cc  water 

Brown  onions  in  oiL   Mix  and  add  other  ingredients  to 
onions 0   Simmer  15  minutes „   Split  hot  dogs  and  place  in  casse- 
rolCc   Pour  sauce  over  hot  dogs  and  bake  in  375  degree  oven  for 
about  30  minutes  0 

MrSo  Wo  Eo  Stauber 
TUPIKISH  BEEF 

3  Tbspo  butter  1  onion 
1/2    ,  rice                               1  Co  water 

1  c,  canned  tomatoes  1  1/2  Co  ground  beef 

1  Tbspo  horseradish  1  tsp.  salt 

1/8  tspo  pepper 

Melt  butter  in  frying  pan^    Add  dry  rice,  onions  and  beefo 
Brown  slightly.    Add  remaining  ingredients „   Cover  and  cook  on 
high  heat  until  steaming  then  turn  to  simmer  and  cook  45  minutes, 

MrSo  Co  Co  Lupton 

BARBECUED  HOT  DOGS 

4  Tbspo  Worcestershire  1  tspc  celery  salt 
sauce                                    4  Tbspo  sugar 

J  /2  onion   s'iced  I  tspo  paprika 

1  Tbsp.  butter  1  tsp^  mu  ard 

1  tsp=  Tabasco  sauce  1  tsp.  pepper 

1/2  Co  catsup  3/4  Co  cold  water 

4  Tbsp,  vinegar  12-16  wieners 
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BARBECUED  HOT  DOGS  (Continued) 


Melt  butter  and  cook  onion.  Add  dry  seasonings.  Add 
rest  of  liquid  and  bring  to  a  boil.  Cook  in  350  degree  oven,  20- 
25  minutes. 

Mrs.  Richard  E.  Patton 


SAVORY  POT  ROAST 


3  lb.  beef  pot  roast 
1/4  c.  flour 

4  Tbsp.  fat 

1  Tbsp.  salt 
1/4  tsp.  pepper 


1  c.  water 
6  whole  potatoes 
6  whole  carrots 
6  whole  onions 
6  whole  turnips 


Dip  meat  in  flour.   Melt  the  fat  in  heavy  kettle.  Brown 
meat  well  on  each  side  in  the  hot  fat,  seasoning  as  the  meat  is 
turned.    Add  water;  cover  and  cook  slowly  for  2  hourSc  Add 
potatoes,  carrots,  onions  and  turnips.    Cover  and  continue  cook- 
ing for  1  hour.    Remove  meat  and  vegetables,  thicken  gravy. 
Slice  meat,  arrange  meat  and  vegetables  on  platter.   Pass  gravyc 

Mrs.  Lc  E.  Bryant 


SWEET  AND  SOUR  SHRIMP 


1  lb.  (2  Cc )  shrimp 

2  green  peppers,  chopped 
2  c.  onion  rings 

2  Tbsp.  olive  oil 
salt  and  pepper 
1/3  c,  chicken  stock  (may 
use  chicken  bouillon  cube) 


4  slices  pineapple 
3  Tbsp,  cornstarch 
2  tsp.  soy  sauce 
1/2  c.  vinegar 
1/2  c.  sugar 
2/3  Co  chicken  stock 


Cook  pepper  and  onion  in  a  little  boiling  water  until 
tender.    Place  oil   seasonings  and  shrimp  in  pan,  fry  until  shrimp 
turn  pink,  stirring  frequently.    Remove  shrimp  to  warm  platter. 
To  1/3  cup  stock,  add  pineapple,  pepper  and  onion.    Cover  and 
cook  10  minutes.    Blend  remaining  ingredients,  cook  until  thick 
and  pour  over  shrimp.    Serve  over  boiled  rice. 

Wayne  C.  Williams 


BARBECUED  CUBE  STEAK 


Brown  steaks  on  both  sides.    Brown  onions  and  pour  over 
steaks  in  a  casserole. 

Barbecue  Sauce: 

2  Tbspc  lemon  juice  1/2  c.  tomato  catsup 
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BARBECUED  CUBE  STEAK  (Continued) 


1  Tbsp.  vinegar 
1  Tbsp.  sugar 
1/2  tspc  salt 


1/8  tspo  pepper 

2  Tbsp.  Worcestershire  sauce 
1/4  Co  water 


Mix  this  and  pour  over  steaks  in  a  casserdeo   Cook  in 
350  degree  oven  for  30  minutes o 

MrSe  Ho  Jo  Massey 
**  EXTRA  RECIPES 
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HINTS 


Greaseless  Griddle  Cakes:  When  making  griddle  cakes  grease  the  pan 
for  the  first  cake.  After  that  rub  a  piece  of  raw  potato  over  hot 
griddle  instead  of  greasing.  The  cakes  brown  nicely  and  there  will  be 
no  smoke. 

Sugar  in  Fruit  Pies:  When  making  fruit  pies  sprinkle  the  sugar  under 
the  fruit  instead  of  on  top.  The  juice  will  boil  up  through  the  fruit 
and  not  out  and  over  the  top. 

When  the  custard  pie  shrinks  away  from  the  crust  it  has  been 
baked  in  too  hot  an  oven. 

When  cutting  cream  pies  dip  the  knife  in  warm  water  and  none 
of  the  filling  will  stick  to  the  knife. 

To  prevent  the  bottom  pie  crust  from  becoming  soggy,  grease 
pie  pans  with  butter.  The  crust  will  be  soft  and  flaky. 

Toast  the  nut  meats  and  while  hot  add  a  little  butter.  Then  your 
nut  bread  will  take  on  a  new  aristocracy. 

Meringue  will  always  stand  up  high  and  perfect  if  a  generous 
pinch  of  baking  soda  is  added  to  beaten  whites. 

A  few  whole  cloves  in  the  kettle  of  frying  fat  will  give  the  dough- 
nuts a  better  flavor. 

Dry  biscuits  are  caused  from  baking  in  too  slow  an  oven  and 
handling  too  much. 

Coarse  textured  muffins  are  caused  from  insufficient  stirring  and 
cooking  at  too  low  a  temperature. 

To  glaze  the  top  of  rolls,  cook^'es  or  pies  brush  the  top  before  bak- 
ing with  1  egg  white  slightly  beaten  with  1  Tbsp.  milk,  then  bake. 


ROLLS,    PIES,  PASTRIES 


ICE  BOX  ROLLS 


2  Co  boiling  water  2  Tbspo  shortening 

1/2  Co  sugar  2  egg  whites 

1  'T^bspc  sal 

Mix  2  cups  boiling  w  te       /2   u   sugar,  1  tablespoon 
salt  and  2  tao  espoo  s   hort  ning.    Let  cool  until  tepid.    Add  2 
cakes  or  packages  of  v  ast  t  a  has  been  dissolved  in  1/4  cup 
lukewarm  water.    Add  the  bea  en  egg  whites  (whole  eggs  may  be 
usev    if  desired)-  and  the  flour  gradually  until  dough  i   st  ff. 
Place  in  bowl  mi  e  b  x  for  4  hours  or  overnight  until  dough  rises. 
Knead  d  w   and  rol  and  cuto    Let  rise  until  double  n   u  k.  Bake, 

Mr  c  Everest  Co  Smith 


SWEET  MILK  BISCUITS 


2  Co  flour  1/2  tsp,  salt 

4  tspo  baking  powder  1/2  tsp.,  cream  of  tartar 

:  tspo  sugar  2/3  Cc  milk 

Sift  dry  ingredients  and  cut  in  1/2  cup  shorteningo  Add 
all  at  once  2/3  cup  milk.   Stir  well  and  knead  welL    Roll  1/2  to 
1  inch  thick.    Bake  at  450  degrees,  10-12  minutes  = 

Mrs.  Co  Wo  Pope 


CRUSTY  BREAD  STICKS 


Open  and  separate  1  can  refrigerated  bisc  lits.    Cut  each 
biscuit  in  half.    Roll  each  half  between  hands  unti  5  inci   s  long„ 
Dip  m  1/3  cup  Pet  evaporated  milk  then  roll  "n  1/2  cup  grated 
Parmesap  cheese,  or  1/4  cup  poppy  or  ca.  way  seed  spread  thinly 
on  waxed  paper,    P  ace  on  greased  cookie  sheet.    Bake  in  450  de- 
gree oven  (extremely  hot)  8  to  10  minutes  or  until  golden  brown. 
Makes  20. 

Mrse  L.  E.  Bryant 


CHEESE  BISCUITS 


1  Ibo  cheese   grated  or  3/4  lb.  Nucoa 

mashed  (Wis.  on  in  aged  not  quite  1/2  tsp.  salt 

Cheddar  preferab  y)  1/2  tsp.  baking  powdej. 

4  Co  sifted  flour  dash  or  two  of  cayenne  pepper 

Cream  cheese  and  shorten  ng.  add  flour^  Make  into 
ballSo  Put  in  refigerator  about  1  hour.  Roll  out  and  cut  with 
small  cookie  cutt  r  (about  size  of  inner  circle  of  doughnut  cutter)^ 
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CHEESE  BISCUITS  (Co  ntinued) 


Mash  nut  on  top  (pecan)o   Place  on  cookie  sheet  so  tha 
edges  do  not  touch.    Bake  at  375  to  400  degrees o 

MrSo  Lo  Eo  Bryant 


DATE  BREAD 


1  Ce  sugar  1/4  tspo  baking  powder 
1/2  c,  butter                            1  tspo  soda 

2  eggs  pinch  of  salt 
Co  fiour  0  nuts 

about  30  dates  1  Co  boiling  water 

1  tspo  vanilla  extract 


Se  d  and  cut  da  es.    Sprinkle  soda  over  dates  and  pour 
boiling  water  overo    Let  stand  while  you  cream  butter  and  sugar, 
and  beat  in  eggs.    Add  date  mixtureo   Stir  in  flour,  salt,  and 
vanilla  and  nuts.    Pour  into  greased  loaf  pan  which  has  been  lined 
with  waxed  paper „    Bake  in  slow  (350  degrees)  oven  about  1  hour 
and  15  min„teSo 

MrSo  Sherwood  Githens  Jro 


ANANA  BREAD 


1  /2  Co  Cri  o  12  tsp,  soda 

1  c.    ugar  2  eggs 

2  Co  flour  3  bananas   ma  hed 
1  tspc  sal  1  tspo  vanilla 

Sift  dry  ingred  ents  o    the  c    Add  Crisco  and  blendo  Add 
unbeaten  eggSo   Banana  j   h  uld  be  very  npe  and  mashed  tmeo 
Ad   banana   a  d  van  llao   Pour  n  ^  paper  lined  loaf  pan  and  bake 
at   50  degrees  for  1  houro 

Mildred  McKibben 


COLD  BISCUIT'  PANCAKES 


3  b'scuits,  crumbled  fine  1/4  tspo  soda 

1  egg  1/4  Co  buttermilk 

pinch  of  salt  1/4  Co  flour  to  thicken  batter 

1  Tbsp„  sugar 

Add  hot  water  to  cream  biscuitSo    Add  all  other  ingredi 
ents,  beat  until  batter  is  smooths   To  make  m  re  pancakes 
add  water  and  flour  alternately.   Same  recipe  will  make  a  "bushel'' 
(This  recipe  was  handed  down  by  my  great  grandm  ther  to  my 
grandmother,  a  d  my  grandmother  to  me)o 

Jeann   Vann  Jackson 
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RITZ  CRACKER  PIE 


20  plain  Ritz  crackers,  1  c.  chopped  pecans 

crushed  fine  dash  of  salt 

1/2  c.  sugar 

Mix  crackers  and  pecans.    Beat  3  egg  whites  and  add  1/2 
cup  sugar  less  3  tablespoons,  salt  and  1/2  teaspoon  vanilla.  Fold 
mixtures  together  and  pour  into  ungreased  pie  pan.    Bake  20  to  30 
minutes  at  350  degrees.    Cool.    Top  with  1/2  pint  whipped  cream 
to  which  has  been  added: 


3  Tbsp.  sugar  1  tsp.  vanilla 

Let  stand  in  refrigerator  overnight. 

Mrs.  C.  C.  Lupton 


FUDGE  PIE 


3  eggs 

1  c.  sugar 

1  stick  butter  (margarine 
will  not  do) 


1/4  c.  flour 
dash  of  salt 

1/2  c.  pecans,  chopped 
2  sq.  chocolate 
1  tsp.  vanilla 


1.  Melt  chocolate  and  butter  together  over  veiy  low  heat 
or  in  double  boiler. 

2.  Mix  sugar,  flour  and  salt  in  large  mixing  bowl. 

3.  Beat  eggs  and  add  to  sugar -flour  mixture. 

4.  Add  chocolate,  butter  and  vanilla. 

5.  Beat  well. 

6.  Add  nuts. 

7.  Put  in  butter-greased  pie  plate  and  bake  at  350  degrees 
for  20  minutes.    Do  not  overcook!  Pie  will  look  partially  uncooked, 
especially  in  center,  when  removed  from  oven.    Set  pie  out  until 
room  temperature  and  then  refrigerate  until  cold  and  firm.  Serve 
with  vanilla  ice  cream. 

Mrs.  C.  W.  Pope 


CHESS  PIE 


1  1/2  c.  light  brown  sugar  1  tsp.  vanilla 

2  eggs,  unbeaten  1  tsp.  lemon  juice 
butter,  size  of  a  walnut 

Stir  thoroughly,  but  do  not  beat.    Put  in  unbaked  pie 
shell  and  bake.    Place  1/2  pecan  in  center.    Bake  at  400  degrees 
for  10  minutes,  then  300  degrees,  for  30  minutes. 

Mrs.  C.  C.  Lupton 
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LEMON  PIE 


3  egg  yolks  1  lemon  (juice  and  rind) 

1  c.  sugar  1/2  tsp.  lemon  extract 

2  Tbsp.  butter  3  Tbsp.  flour 
1  c.  sweet  milk 

Mix  flour,  sugar  and  egg  yolks  together.    Add  to  scalded 
milk  and  cook  until  thick.   Add  extract,  lemon  juice  and  butter. 
Beat  until  cool  and  creamy.    Pour  into  a  baked  pie  shell  and  top 
with  meringue. 

Mrs.  Frank  Woolbright 


LEMON  PIE 


1  1/2  c.  sugar  1  stick  butter 

2  Tbsp.  flour  (sift  before  3  eggs 

measuring)  2  lemons  (juice  and  grated  rind) 

Mix  sugar  and  flour  together.    Add  to  slightly  beaten  eggs. 
Add  butter  (which  has  been  softened)  lemon  and  rind.    Pour  into 
unbaked  pie  shell.    Bake  on  low  rack  at  250  degrees  until  firm 
when  shaken  and  a  nice  brown  on  top.    (Sprinkle  a  little  granulated 
sugar  on  the  unbaked  pie  shell  before  filling.    This  keeps  the  crust 
from  getting  moist). 

Mrs.  W.  E.  Stauber 


STRAWBERRY  PIE 


1  pkg.  strawberry  jello 
1  c.  boiling  water 
1  large  pkg,  frozen  straw- 
berries 


1  small  cream  cheese  (Philadel- 
phia) 

2  Tbsp.  powdered  sugar 
1  baked  pie  shell 


Soften  cream  cheese  with  2  tablespoons  powdered  sugar. 
Spread  on  bottom  of  baked  pie  shelL   Dissolve  jello  with  the  1 
cup  of  boiling  water,  then  add  all  at  once  the  large  package  of 
frozen  strawberries.    Break  up  with  a  spoon  or  paring  knife  and 
stir  until  jello  is  nearly  congealed.   Pour  into  pie  shell  and  chill. 
When  ready  to  serve,  top  with  1/2  cup  whipped  cream. 

Myrtle  Bo  Markee 


CHOCOLATE  MERINGUE  PIE 


4  egg  yolks  3  Tbsp.  flour 

1  whole  egg  1/2  c.  cocoa 

2  c.  sugar  1  tsp.  vanilla  flavoring 
2  Tbsp,  butter  2  c.  milk 
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CHOCOLATE  MERINGUE  PIE  (Continued) 


Beat  eggs  until  light,  then  add  sugar  and  butter  and  beat 
until  thick  and  creamy.   Next,  add  flour  and  cocoa,  beating  as  you 
miXo    Add  flavoring  and  milk  and  pour  into  an  unbaked  pie  shell. 
Bake  in  preheated  oven  at  350  degrees  for  40  minutes.    Beat  egg 
whites  until  stiff  then  add  sugar,  mix  and  put  on  pie.  Brown  and 
serve  hot  or  cold, 

MrSo  Edwin  Ro  Kirby 


GRANDMA'S  PECAN  PIE 


1  c.  light  brown  sugar  1  Cc  pecan  meats,  coarsely 

1/4  c.  butter  chopped 

1  Co  white  com  syrup  1  tspc  vanilla 

3  eggs  few  grains  salt 

Add  butter,  slightly  softened  to  brown  sugar  and  cream 
both  together.    Add  syrup  and  eggs,  beaten.   Next,  add  salt  and 
vanilla.   When  well  mixed,  add  coarsely  chopped  nuts  and  turn  it 
into  an  unbaked  pie  shell.    Bake  in  hot  oven,  450  degrees,  10 
minutes,  then  reduce  heat  to  325  degrees  and  bake  until  filling  is 
f  rm,  about  30  minutes  more.    This  is  the  best  Pecan  Pie  I  have 
ever  eaten. 

MrSc  Kate  Pel  ton 


**  EXTRA  RECIPE  ** 
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**  EXTRA  RECIPES  ** 
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HINTS 


Roll  raisins  in  flour  before  stirring  them  into  a  cake  to  prevent 
them  from  going  to  bottom. 

When  making  cookies  add  1  tsp.  jam  or  jelly.  The  cookies  will 
have  a  better  flavor  and  sta}^  moist  longer. 

2  Tbsp.  of  lemon  juice  added  to  1  c.  of  milk  will  sour  it  immedi- 
ately. 

In  making  rolled  cookies  chill  cookie  dough  for  about  V-i  hour. 
The  dough  will  be  much  easier  to  handle  and  will  require  much  less 
flour,  therefore  will  make  a  more  tender  cookie. 

To  substitute  cocoa  for  chocolate  use  3  Tbsp.  cocoa  in  place  of 
each  square  (1  oz.)  chocolate  called  for.  If  substituting  cocoa  for 
chocolate  in  batter,  also  add  1  Tbsp.  shortening  for  every  3  Tbsp. 
cocoa  used. 

Cracks  and  uneven  surface  of  cakes  may  be  caused  by  too  much 
flour,  too  hot  an  oven  and  sometimes  from  cold  oven  start. 

Add  several  drops  of  vinegar  to  icing  while  beating  and  it  will  be 
soft  and  seldom  grainy. 


CAKES,  COOKIES 


JELLO  POUND  CAKE 


1  pkg.  lemon  jello  4  eggs 

1  pkgc  yellow  cake  mix  2/3  c.  Wesson  oil 

11/2  tspe  lemon  extract  2/3  c.  cold  water 

Mix  above  ngredientSc    Beat  5  minutes.    Turn  into  funnel 
cake  pan.    Bake  at  325  degrees  for  1  hour. 

Mrs.  C.  Ce  Lupton 


GEORGE  WASHINGTON  POUND  CAKE 


1/2  lb,  butter  5  eggs 

2  c.  sugar  1  tsp,,  vanilla 

pinch  of  salt  2  c.  flour  (fold  in) 

Cream  butter  and  slowly  add  sugar.    Beat  until  light. 
Add  salto    Add  one  egg  at  the  time  and  beat  well  after  adding  each 
egg.    Add  vanilla.    Gently  fold  in  the  flour.    Bake  at  325  degrees 
for  1  hour.    Grated  rind  of  1  lemon  may  be  added. 

Mrs.  Hazel  Hastings 


COLD  OVEN  CAKE 


3  Co  sugar  1  c.  sweet  milk 

1  c»  butter  1  tspc  vanilla 

1/2  Ce  Crisco  3  c,  plain  flour 

5  eggs 

Cream  butter  and  sugar.    Add  egg  yolks.    Add  to  the 
creamed  mixture  flour  and  milk  alternately.    Fold  m  well  beaten 
egg  whites  last.   Put  in  cold  oven.    Bake  2  hours  at  300  degreeSc 

MrSc  Alma  Mann 


PLAE^  CAKE 


3  c.  sugar  3      plain  flour 

2  sticks  butter  (less  1  inch)  1/2  tsp.  baking  powder 

1/2  c.  Crisco  1  c.  sweet  milk 

5  eggs  (add  1  at  a  time) 

Have  all  ingredients  room  temperaturec    Cream  butter, 
Crisco  and  sugar  together..    Add  eggs  (  one  at  a  time)  and  beat  well 
between  each  addition.    Add  baking  powder  to  sifted  flour.  Alter- 
nate adding  milk  and  flour,  continue  beating.    Start  cooking  in  oven 
at  300  degrees  then  gradually  run  up  heat  every  15  minutes  until 
you  reach  348  degrees o   Cook  approximately  1  hour,  45  minutes. 
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PLAIN  CAKE  (Continued) 


Do  not  open  oven  door  for  1  houro 

MrSo  Kc  Oo  Veasey,  JTo 

GERMAN  SWEET  CHOCOLATE  CAKE 


2  Co  sugar  1  tspo  soda 

1  Co  butter  1  pkgo  German's  chocolate 

1  Co  buttermilk  pinch  of  salt 

2  1/2  Co  flour  4  eggs 
1  tspc  vanilla 

Dissolve  chocolate  in  1/2  cup  boiling  water^    Cream  but- 
ter and  sugaro   Beat  in  eggs.    Add  3/4  cup  buttermilk  alternately 
with  flour.    Dissolve  soda  in  1/4  cup  buttermilk.    Add  vanilla  to 
chocolate o   Mix  the  two  batters  together.   Make  four  9  inch  layers 
and  bake  at  350  degrees  for  30  minutes o 


Filling  for  German  Chocolate  Cake. 

1  Co  freshly  grated  coconut         1  Co  sugar 

1  Co  finely  chopped  pecans  1  stick  butter 

2  eggs  1/2  tspo  vaniFa 

Mix  and  cook  together  in  top  o  double  boil  r.   It  won't 
get  real  thicko   Spread  between  layerso 

Coconut  Peca   Fr  st"ng-  (alternate) 

1  Co  evaporated  milk  1/2  Ibo  butter 

1  Co  sugar  1  tspo  vanilla 

3  egg  yolks 

Combine  m  saucepan^   Cook  and  stir  until  mixture  thickenSo 
Spread  1/3  on  layers  and  add  1  cup  sifted  powdered  sugar  and 
spread  on  top  and  sideSo 

(unsigned) 


FUDGE  PUDDING  CAKE 


1  Co  sifted  flcu  r  1  tspo  vanilla 

2  tsp.  baking  powder  2  Tbsp.  melted  butter 
1/2  tspc  salt  3/4  Co  chopped  nuts 
3/4  Co  sugar  3/4  Co  brown  sugar 

2  Tbspo  cocoa  1/4  cocoa 

1/2  Co  milk  1  1/4  Co  boiling  water 


lo   Sift  flour,  baking  powder,  salt,  sugar  and  the  2 
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FUDGE  PUDDING  CAKE  (Continued) 


table  .  -^ons  of  cocoa  together  into  a  1  1/2  quart  casserole  or  baking 
cishc 

2„    Combine  milk,  vanilla  and  melted  buttero    Stir  into 
dry  ingredients.    Add  nuts,  mixing  well. 

3„   Mix  brown  sugar  and  the  1/4  cup  of  cocoa  together. 
Sprinkle  over  batter.    Carefully  pour  water  over  top.    (Do  not 
stir).    Bake  in  a  moderate  oven  (350  degrees)  for  40  to  45  minutes. 
Good  plain  or  with  whipped  cream  or  ice  cream. 

Mrs.  A.  M«  Bloodworth 


WALDORF  ASTORIA  CHOCOLATE   FUDGE  CAKE 


4  oz.  bitter  chocolate  or  2  tsp.  vanilla 

1/2  c»  cocoa  dissolved  in  1  1/2  c.  milk 

small  amount  of  water  1  c«  nut  meats,  chopped 

2  eggs  2  c.  cake  flour 

Bake  at  375  degrees  for  35  minutes  in  9  inch  layer  pans. 
Makes  two  layers,    (if  self  rising  flour  is  used,  omit  the  salt  and 
baking  powder)o 


Frosting: 

1  lb«  powdered  sugar 

1/4  lb.  butter  or  margarine 

2  oz«  melted  chocolate  or 
1/4  Co  cocoa 


1  tspo  lemon  juice 
1  egg,  well  beaten 
1  tsp«  vanilla 
1  c.  chopped  nut  meats 


Melt  chocolate  and  butter  over  hot  water.    Have  the  pow- 
dered sugar  in  bowl  and  gradually  mix  the  melted  chocolate  and 
butter  into  the  sugar.    Add  lemon  juice  and  well  beaten  egg. 
Add  vanilla.    Bea  mto  a  smooth  paste^    Stir  in  chopped  nut  meats. 
Spread  between  layers,  on  top  and  sides  of  cakcc 

Mrs.  J.  H„  Wright 


PRUNE  CAKE 


Even  prune  haters  love  this  cake! 


2  c.  sugar  1  Cc  buttermilk 

1  Co  Wesson  oil  3  eggs 

2  c.  flour  pinch  salt 

1  Co  cooked  prunes,  cut  1  tsp.  vanilla 

in  small  pieces  1  tsp.  allspice 

1  c,  chopped  nuts  1  tsp^  cinnamon 

1  tsp.  soda  1  tsp,  nutmeg 
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PRUNE  CAKE  (Continued) 


Cream  Wesson  oil  and  sugar  together,,   Add  eggs  one 
at  a  time;  beating  after  each  oneo    Sift  spices,  flour,  soda, 
salt  and  add  alternately  with  buttermilk,  ending  with  flour 
mixture.    Add  prunes,  nuts  and  vanillao    Bake  in  long  (13  x 
8  1/2  inch)  Pyrex  dish  or  pan  for  about  45  minutes  at  300 
degrees  or  until  brown  on  top.    Test  with  straw. 

Icing: 

1  c.  sugar  1  tsp.  whi.    .   m  syrup 

1/2  c«  buttermilk  1  tsp.  vanilla 

1/4  c.  butter  1  tsp.  soda 

Put  ingredients  in  saucepan  and  cook  until  it  forms  a 
soft  ball  in  cold  water.   Beat  it  slightly  and  then  put  on  cake 
while  the  cake  is  still  hot  from  the  ovenc    If  you  like  more 
icing,  you  can  make  ic'ng  agai  ,  beat  it  longer  to  make  it 
s  and  up  more  and  put  it  on  the  cake  after  it  has  cooled^ 

MrSc  Jim  Hardin 

Canton,  N.  C. 

(W«  A.  Rhinehardt's  Aunt) 

QUEEN  ELIZABETH  CAKE 

Pour  1  cup  boiling  water  over  1  cup  chopped  dates  and 
1  teaspoon  soda.    Let  stand  and  mix: 

1  c.  sugar  1  1/2  Co  sifted  flour 

1/4  c.  butter  or  margarine         1  tsp.  salt 
1  beaten  egg  1/2  Co  nut  meats 

1  tsp.  vanilla 

Add  to  first  mixture  and  mix.    Bake  at  350  degrees  for 
35  minutes  in  9  x  12  inch  pan,  greased  and  floured. 

Icing: 

10  Tbsp.  cream  4  Tbsp.  butter 

10  Tbspc  brown  sugar 

Boil  30  minutes  over  very  low  heat,  stirring  occasionally. 
Spread  on  cakCo    Sprinkle  with  nuts  or  coconut  (or  both),, 

Mrs.  Cc  S.  Page 

JAPANESE  FRUIT  CAKE 

1  Co  butter  2  Co  sugar 
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JAPANESE  FRUIT  CAKE  (Continued) 


1  1/2  Co  milk  or  wine 

3  Co  flour 

4  eggs 

1/2  box  chopped  seeded 
raisins 


1  tsp.  baking  powder 

1  tsp.  cloves 

1  tspo  cinnamon 

1  tsp  nutmeg 

1  tsp.  spices 


Bake  all  this  in  4  layers^ 


Filling: 

1  lemon  grated  and  juice  1  c.  coconut  milk  or  water 

of  another  3  Tbspo  flour  with  water  to 

3  Co  sugar  thicken 

1  grated  coconut 


Cook  until  it  is  thick  enough  to  spread,  t       pu  in: 

1/2  box  chopped  seeded  2      choppe  nuts 

raisins 


MrSo  H.  Jo  Massey 
SOUTHERN  PECAN  BARS 


1/3  Co  butter  or  margarine         1/2  Cc  brown  sugar 

Blend,  creaming  well.    Add  1  1/3  cups  sifted  self  rising 
flour 0   Mix  until  mixture  resembles  coarse  meal.    Stir  in  1/4 
cup  chopped  pecans^   Pat  firmly  info  bottom  of  well  greased 
pan  or  casseroleo    Bake  m  350  degree  oven  for  10  mmuteSo 


Topping: 

Beat  2  eggs  until  foamy.  Add: 

3/4  Co  dark  com  syrup  3  Tbsp,  flour 

1/4  Co  brown  sugar  1  tspo  vaniiia 


Mix  well  and  pour  over  the  part' ally  baked  crust.  Sprin- 
kle with  3/4  cup  pecans.    Bake  in  350  degree  oven  25  minutes c 
Let  cool  and  cut  into  barSo 

MrSo  H   ]o  Massey 


PRALINE  COOKIES 


1/4  lb.  butter 
1  Co  brown  sugar 

615 


1  egg 

1  tspo  vaniiia 
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PRALINE  COOKIES  (Continued) 


1  Co  flour  1/2  c.  whole  pecan  meats 

Combine  above  ingredients  and  drop  by  spoonful  on  well 
buttered  cookie  sheetc  Bake  in  moderate  (350  degrees)  ven  12 
minutes. 

Mrso  ].  Ho  Wrigh 


REFRIGERATOR  NUT  COOKIES 


1/2  c.  shortening  2  1/2  c»  sifted  flour 

1/2  Co  brown  sugar  1/2  tspc  salt 

1  Co  dark  corn  syrup  1  tspo  baking  powder 

1/2  tspc  vanilla  1/2  c.  chopped  nut  meats 

1  egg,  well  beaten 

Cream  shortening  and  brown  sugar  together,  add  syrup, 
vanilla  and  egg  mix  welL    Combme  and  sift  dry  ingredients  and 
add  with  nut  meats  to  mixturCo   Combine  thoroughly,  add  slightly 
more  flour,  if  necessary  and  shape  into  rolL    Wrap  in  waxed 
paper,  let  chill  in  refrigerator,  preferably  overnighte   Slice  thin 
and  bake  at  425  degrees  about  8  minuteSo   Makes  3  dozen  cookieSo 

Mrso  Jc  H.  Wright 


CHOCOLATE  OATMEAL  COOKIES 


1  egg  1/2  tspo  baking  powder 

1  Co  sugar  1/2  tspo  salt 

1/2  Co  butter  1  Tbsp,  milk 

1/2  to  1  c.  nuts,  chopped  vanilla 

1  Co  oatmeal  11/2  sq,  chocolate,  melted 

1/2  Co  flour 


Mix  well  and  drop  by  1/2  teaspoonful  onto  greased  cookie 
sheeto    Bake  at  350  degrees  about  10  minuteSo 

Mrs«  W.  Eo  Stauber 


CHOCOLATE  BROWNIES 


1  Co  plus  2  Tbspc  butter 

6  SQo  unsweetened  chocolate 

2  1/4  Co  sugar 
5  eggs 


2  tspo  vanilla 

1  3/4  Co  sifted  cake  flour 

1  tspo  salt 

1  1/2  Co  chopped  nut  meats 


lo  Melt  butter,  chocolate  together, 

2.  Add  sugar,  eggs,  vanilla;  beat  thoroughly. 

3o  Sift  salt,  flour  together,  add;  beat  until  smootho 

4o  Fold  in  nut  meats o 
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CHOCOLATE  BROWNIES  (Continued) 


5.    Pour  into  ungreased  IS  x  10  x  1  inch  pan;  spread 
evenly-    Bake  20-25  minutes  at  350  degrees.    Cool  slightly;  cut 
into  2  inch  squares.    Yield:  3  dozen  squares  or  if  baked  in  foil  pie 
pans  will  fill  three  9  inch  panSe    Good  overseas  traveler. 

MrSo  Gilbert  A.  Klein 

TOASTED  CCCONUT  BARS 

Bottom  Layer: 


1/2  c.  butter 

1/2  c,  brown  sugar, 


1  c, 

firmly  packed 


Sifted  enriched  flour 


Coconut  Topping: 


1  Co  brown  sugar,  firmly 
packed 

2  eggs,  well  beaten 
1/2  tspo  vanilla  extract 
2  Tbspo  enriched  flour 


1/2  tsp.  baking  powder 
1/4  tsp,  salt 

1  1/2  Co  shredded  coconut 
1  c.  nuts 


Bottom  Layer:  Combine  ingredients  =    Mix  thoroughly. 
Spread  evenly  in  9  1 /2  x  13  1/2  x  3/4  inch  pan^    Bake  in  moderate 
oven  and  cover  evenly  with  Coconut  Topping.    Return  at  once  to 
oven  (325  degrees)  20  minutes  longer.    Remove  from  oven  and 
place  on  cooling  racke    Yield:  2  dozen. 

Coconut  Topping:  Combine  sugar,  eggs,  and  extract. 
Beat  until  light  and  fluffy.    Sift  together  dry  ingredients.    Add  to 
egg  mixture 0    Beat  well.    Add  coconut  and  nutSc    Blend  thoroughly, 
Use  as  directed  above. 

MrSo  Wo  Cc  Moone,  Jr. 
SUGAR  'N  SPICE  COOKIES 


3/4  Co  soft  shortening 
1  Co  sugar 


1  egg 

1/4  c.  molasses 


Mix  thoroughly.    Sift  together  and  stir  in; 


2  c.  sifted  flour 
2  tsp,  soda 
1/4  tspo  salt 


1  tspc  cinnamon 
3/4  tspc  cloves 
3/4  tspe  ginger 


Mix  thoroughly^    Form  into  balls  the  size  of  a  small 
walnuto   Place  about  2  inches  apart  on  greased  baking  sheet-  Bake 
10-12  minutes  in  quick  moderate  oven,  375  degreeSc    Roll  in 
confectioners  sugar  while  still  warm.   Makes  4-5  dozen  cookies. 

Betty  Leist 
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CINNAMON  ICE  BOX  COOKIES 


3  1/2  Co  flour  1  Co  brown  sugar 

1  tsp,  soda  1  Co  white  sugar 

1  Tbspo  cinnamon  2  eggs 

1/4  tsp.  salt  1  Co  nuts 

1  Co  shortening  (oleo  or  1  tsp,  vanilla 
butter) 


Cream  shortening  and  sugars,  add  eggs  and  dry  ingredi- 
ents, then  add  nuts  and  vanilla o    Divide  into  3  parts  and  shape 
in  rolls,  wrap  in  wax  paper,  chilL   May  be  stored  until  neodedo 
Slice  thin  and  bake  about  10  minutes  at  375  degreec^  on  greased 
cookie  sheet, 

MrSo  Oo  Do  King 


CALIFORNIA  BUTTER  BALLS 
(good  for  Christmas) 


1/4  lb.  butter 
2  Co  sifted  fiou""  (sift 
several  times) 


1/2  Co  powdered  sugar 

1  Co  English  walnuts  or  pecans 

1  tspc  vanilla 


Have  but  :r  very  soft.   Blend  sugar  and  the  flour  with 
pastry  blendero    /  dd  nuts  and  vanillao    Form  into  balls  about 
3/4  to  1  inch  in  size.   Plac   on  cookie  sheet.    Bake  in  slow  oven 
at  275  degrees  for  45  minutes o    Remove  from  oven  and  partly 
cooL    Roll  in  powdered  sugaro 

MrSo  Lo  Eo  Bryant 
**  EXTRA  RECIPE  ** 
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FOODS  TO  SERVE  25  PEOPLE 


Cream  for  Coffee  IV2  pints 

Whipping  Cream   1  pint 

Rolls   50 

Preserves  or  Jelly  I14  pints 

Butter  in  Squares  l/i  pound 

Salad  Dressing  1  pt.  or  1  <>  lb. 

Pickles  V/o  pints 

Potatoes,  diced  or  mashed  or  sweet  V-^  peck 

Asparagus,  scalloped  1  No.  10  can 

Carrots,  creamed  3  No.  2  cans 

String  Beans  5  lbs.  or  1  gallon 

Beets   5  lbs.  or  2  No.  10 

cans 

Cabbage   5  lbs. 

Lettuce,  medium  heads  for  salad  cups  .3  heads 

Peas   18  lbs.  fresh  or  4  No.  2 

cans 

Ham,  baked  (low  heat)  8  lbs. 

Beef  Roast  10  lbs. 

Pork  Roast   ...10  lbs. 

Meat  Loaf, 

Pork  V/2  lbs. 

Beef  3V2  lbs. 

Swiss  Steak   10  lbs. 

Ice  Cream,  brick   4  bricks 

Ice  Cream,  bulk  1  gallon 


DESSERTS 

LEMON  SAUCE 
(good  on  hot  gingerbread) 

1  Tbsp.  cornstarch  1  Tbsp„  grated  lemon  rind 
1/2  c.  sugar  pinch  of  salt 

Mix.    Gradually  add  1  cup  water.    Cook  over  low  heat, 
stirring  constantly  until  thickened.  Add: 

2  Tbspo  lemon  juice  2  Tbsp:  butter 

Serve  warm  over  hot  gingerbread  squares. 

Mrs.  Oc  D.  King 

OLD  FASHIONED  STRAWBERRY  SHORTCAKE 

2  Cc  flour  1/4  Co  sugar 

5  tspc  baking  powder  1/2  Co  shortening 

1  tspo  salt  1/4  Co  cold  water 

Mix  and  sift  dry  ingredients,  cut  in  shortening  and  add 
water,  and  roll  out  on  floured  board,  1/4  to  1/3  inch  thicknesSc 
Cut  in  rounds  of  about  3  inches  diameter  and  bake  in  hot  (425 
degrees)  oven  until  browiio    Split  and  butter  lightly  while  hot: 
Serve  with  sliced  and  sweetened  strawberries  (berries  m  between 
and  on  top)  all  topped  by  whipped  cream  or  vanilla  ice  creamo 

Fiorimel  Herndon 

NEVER-FAIL  CHOCOLATE  DESSERT 

1/2  lb,  vanilla  wafers,  2  sqc  bitter  chocolate,  melted 

rolled  fine  1  tspo  vanilla 

1  Co  soft  butter  (not  1/2  to  1  Co  chopped  English 
margarine)  walnuts 

2  c,  pow^dered  sugar  3  egg  whites,  beaten  stiff 

3  egg  yolks  >  beaten 

(Two  ice  cube  trays  are  about  right  for  this  dessert,  or 
any  square  or  oblong  shallow  pan  will  work».    Line  bottom  of  pan 
with  half  the  vamlia  wafer  crumbs.    Combme  other  ingredients 
ii.  order  given  and  spread  carefully  over  crumb  mixture.  Sprinkle 
the  remaining  crumbs  on  top.    This  is  a  good  dessert  to  make  d^y 
before  it  is  to  be  used,  but  will  set  firm  in  refrigerator  in  3-4 
hours.    Keeps  indefinitely.    Serve  with  unsweetened  whipped 
cream  or  just  as  iSo   Serves  8-10- 

Mrs         E-  Stauber 
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DATE  NUT  ROLL 


12  graham  crackers  1  Co  nuts 

14  marshmallows  3-4  c.  dates 

Chop  these  ingredients  and  moisten  with  hot  milk -enough 
to  make  the  materials  stick  together.   Shape  into  a  roll  and  place 
in  refrigerator  for  24  hours.   Slice  and  serve  with  whipped 
creamo 

Mrs.  Ho  J«  Massey 

PEACH  PIE  PUDDING 

4  Co  fresh  or  frozen  1/4  tsp,  almond  flavoring 

peaches 

1/2  Co  sugar,  if  fresh  peaches 

(Blackberries  or  blueberries  can  be  used  instead  of 
peaches c    If  you  use  these  flavor  with  nutmeg  instead  of  almond), 
Pour  into  an  8  inch  Pyrex  dish. 

Topping: 

1  Co  self  rising  flour  1  c.  white  sugar 

Cut  into  this  mixture: 

1  stick  cold  butter  or  1  egg 

margarine 

Blend  thoroughlyo  Put  tablespoon  servings  over  top  of 
fruit  and  bake  20  minutes  in  375  degree  oven. 

MrSo  Ho  Jo  Massey 

OZARK  PUDDING 

1  egg  1/8  tsp.  salt 

3/4  Co  sugar  1/2  Co  chopped  apples 

3  heaping  Tbsp.  flour  1/2      chopped  nuts 

i  1/4  tspo  baking  powder  1  tsp^  vaniila 

whipped  cream 

Beat  egg  well  and  add  sugar,  beating  until  light  and 
creamy „   Sift  flour,  baking  powder  and  salt;  add  to  egg  mixture o 
Blend  welL    Fold  m  apples  and  nuts,  then  vanilla.   Pour  into 
greased  paper  lined  disho   Bake  in  slow  oven,  325  degrees,  for 
30  minutes c   Serve  with  whipped  creamo 

Mrs.  Co  So  Page 
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DURHAM    LAUNDRY  CXDMPANY 

Dry  Cleaning 

fur  and  woolen  storage  vault 
113  s.  gregson  st  phone    4991  durham,    n.  c. 

DURHAM   PLANT  &  NURSERY 

COMPLETE   LANDSCAPE   SERVICE  OWNER    -     J.    T.  DUNNEGAN., 

3334  HOPE   VALLEY   ROAD  PHONE   7-3197  DURHAM,  N,C. 

MOWMASTER   LAWN    MOWER  HABITIANT   RUSTIC   WOOD  FENCING 


MIZE   RUG  &   FURNITURE  CLEANING 

Rug  and  Carpet  Cleaners 
oriental  domestic 
2950  chapel  hill  rd.  phone  5—5311  durham,  n. 

compliments  of  

Glenn    \/\/oods,  Mgr. 
THE  KROGER  STORES 

FOREST  HILL   SHOPPING  CENTER 

TELL  YOUR  MERCHANT  YOU  READ  HIS  AD  IN  THIS  BOOK 
WILSONS   SEED  STORE 

VEGETABLE  AND   LAWN    SEED   IMPORTED   BULBS   AND  PLANTS 

BIRD  SEEDS    -   FERTILIZER   -  GARDEN  SUPPLIES 
110   WEST  PARRISH  PHONE  2-5212 

DURHAM  FORGE  &   WELDING  COMPANY 

Wade  Boone 
in  wrought  iron  business  for  27  vears 
931  e.  main  street  phone  9-6170  durham,  n,  c. 


COMPLIMENTS  OF  FRIENDS 


W.   H.   HOUSTON  FLOORING  COMPANY 

PHONE  7-0846 

2514  UNIVERSITY  DRIVE  DURHAM  N.C 


DURHAM,  N,C. 


GIBSON   INSULATION  3c   WEATHERSTRIP  CO 

Residential  &  Commercial. 

MANUFACTURING   EXHAUST  FANS 

ALUMINUM   AWNINGS    -  ALUMINUM  SHADE  SCREENING 
ALUMINUM  CAR  PORTS   •-  ATTIC  STAIRWAYS 
ALUMINUM   STORM  DOORS    —  VENTILATING  FANS 
WEATHERSTR  IPP  ING    —  INSULATION 

PHONES    -  7-0591    AND  2-5215 
1552  NEW  CHAPEL  HILL   BLVD.  DURHAM,  N.C, 

DURHAM   DRUG  COMPANY 

Party  Room 

party  accessories  and  decorations  for  every  occasion 

PHONE  2-3475 

330  W.    MAINE  STREET  DURHAM,  N.C, 


PATRONIZE 


ADVERTISED 


MERCHANTS 


DURHAM,  N.C. 


SI  5 


HOT  PUDDING  SAUCE 

1  Co  suga  1  1/4  c.  boiling  water 
1/4  tsp.  sa.it  1  l/2Tbspo  butter 

2  Tbspc  cornstarch  1  tspc  vanil'M 

Mix  dry  ingredients  thoroughly.    Add  boi>ing  water  grad- 
ua31y  and  boiJ  10  minutes,  stirring  constantly.   The  sauce  should 
be  clearo    Add  butter  and  flavoring.    Serve  hot. 

Hot  Lemon  or  Orange  Sauce:  Substitute  3  tablespoons 
lemo  ji  ce  or  4  tablespoons  orange  juice  for  vanilla  of  above. 
Also  add  grated  rind  of  1  lemon  or  1  small  orange. 

Hot  Chocolate  Sauce:  Add  2  tablespoons  cocoa  to  dry 
ingredients  in  Hot  Pudding  Sauce. 

Helen  Wright 

CHOCOLATE  ICE  CREAM  SAUCE 
(no  cooking) 

1  pkg.  Jello  chocolate  2/3  c,  light  or  dark  Karo  syrup 

pudding 

Mix  in  1  quart  bowl  until  smooth c    Stir  in  gradually: 
3/4  c„  Pet  evaporated  milk         1  tspo  vanilla 
Let  stand  to  thicken  10  minutes. 

Chocolate  Peanut  Sauce:  Mix  1 /3  cup  chunk  style  peanut 
butter  with  chocolate  pudding  and  syrupo    Increase  Pet  milk  to  1 
cupo 

Mrs.  Lo  E.  Bryant 


PATRONIZE  MERCHANTS  ADVERTISED  IN  THIS  BOOK 
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EXTRA  RECIPES 
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PRESERVES 


t 


I  me 


for   10  tking^d 


1  Take  time  to  Work — 

it  is  the  price  of  success. 

2  Take  time  to  Think — 

it  is  the  source  of  power. 

3  Take  time  to  Play — 

it  is  the  secret  of  youth. 

4  Take  time  to  Read — 

it  is  the  foundation  of  knowledge. 

5  Take  time  to  Worship — 

it  is  the  highway  of  reverence  and  washes 
the  dust  of  earth  from  our  eyes. 

6  Take  time  to  Help  and  Enjoy  Friends — 

it  is  the  source  of  happiness. 

7  Take  time  to  Love — 

it  is  the  one  sacrament  of  life. 

8  Take  time  to  Dream — 

it  hitches  the  soul  to  the  stars. 

9  Take  time  to  Laugh — 

it  is  the  singing  that  helps  with  life's  loads. 

70    Take  time  to  Plan— 

it  is  the  secret  of  being  able  to  have  time 
to  take  time  for  the  first  nine  things. 


JELLY,    CANDY,  PRESERVES 


FUDGE 


2  c.  sugar 
1  Tbsp.  butter 
1  small  can  Pet  evaporated 
milk 


4  sq.  Baker's  chocolate 

1  tsp.  vanilla 

3/4  c.  nut  meats,  chopped 


Put  all  ingredients  except  vanilla  into  a  large  skillet 
(iron,  if  you  have  one)^    Stir  and  bring  to  a  boil.    Cook  until  some 
will  form  a  ball  in  cold  water.   This  should  by  bubbling  all  over 
as  it  boil.    Remove  from  stove;  beat  with  large  spoon  until  it 
begins  to  lose  gloss,  quickly  add  nut  meats.   Pour  into  greased 
(with  butter)  pan.   Cool,  cut  into  squares. 

Mrs.  L.  E.  Bryant 


PEANUT  BRITTLE 


2  c.  sugar  2  tsp,  soda 

3/4  c.  water  1  Tbsp.  butter 

1  c«  white  Karo  syrup  1  1/2  c.  raw  peanuts 

Cook  sugar  and  water  and  Karo  until  a  soft  ball  stage< 
Add  peanuts  and  cook  until  it  turns  slightly  brown.    Add  soda 
and  butter.   Pour  on  buttered  platter  to  cool. 

Mrs.  Howard  Haines 


**  EXTRA  RECIPE  ** 
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EXTRA  RECIPES 
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Wr/fe  Extra  Recipes  Here 


Wr/fe  Extra  Recipes  Here 


CALORrE  COUNTERS 


BEVERAGES 

Carbonated  Water  xxx  c. 

Coffee,  black,  unsweetened  xxx  c. 

Cocoa,  All  Milk   1  cup  230  c. 

Cola  Beverages  1  sm.  glass  100  c. 

Lemonade  1  sm.  glass   75  c. 

Tea,  plain,  unsweetened.  1  cup  xxxc. 

BREADS,  CRACKERS,  ROLLS,  ETC. 

Gluten  Bread  1  slice   30  c. 

Raisin  Bread  1  slice  100  c. 

Rye  Bread  1  slice   70  c. 

Enriched  White  Bread  1  slice   65  c. 

Melba  Toast  1  slice   25  c. 

Whole  Wheat  Bread  1  slice  —  75  c. 

Baking  Powder  Biscuits  1  large  or  2  small  100  c. 

Saltines  ^  1  double...   40  c. 

Soda  Crackers  1   25  c. 

Bran  Muffin   1   50  c. 

Corn  Bread  1  small  square  ...130  c. 

French  Hard  Roll  1  small    80  c. 

French  Toast  1  slice.  ..  130  c. 

Gingerbread   1  slice...  150  c. 

CANDIES 

Chocolate  Bar  -  Nut  1   400  c. 

Chocolate  Bar  -Plain  1   ..350c. 

Chocolate  Cream  1  100  c. 

Mints    5  very  small   7  c. 

Popcorn,  Plain   1  cup   65  c. 

English  Toffee   1   25  c. 

CEREALS 

Corn  Flakes  1  cup  132  c. 

Cream  of  Wheat  %  c  .100  c. 

Oatmeal  %  c.  100  c. 

Shredded  Wheat,  biscuit...  1  100  c. 

DAIRY  PRODUCTS  AND  EGGS 

Butter  .1  level  Tbsp  100  c. 

American  Cheese  1  cube  IVs  inch  100  c. 

Cream  1  Tbsp...   30  c. 

Cream,  whipped  1  Tbsp.,  heaping   50  c. 

Eggs,  boiled  1  average   70  c. 

Eggs,  fried  1  with  1  tsp.  butter  110  c. 

Egg  white  1   14  c. 

Egg  Yolk  1   56  c. 

Buttermilk  1  c   88  c. 

Whole  Milk  1  cup  170  c. 

Oleomargarine   1  level  Tbsp  100  c. 


125 
150 

V^2  cup   ...250 

glass  350 

A  cup   .100 

i/>  cup     110 

small  -  150 

   250 

/6  of  pie   350 

/6  of  pie  .350 

/6  of  pie  ..  .150 

/6  of  pie    -   ...150 

V'l  cup    150 

cup     75 

0  cup  200 


DESSERTS 

i^ngel  Food  Cake  with  Icing   ...average  slice  150 

Chocolate  Cake  —  2  layers  average  slice   350 

Cup  Cake,  plain  1  100 

Fruit  Cake    average  slice   350 

Shortcake,  with  fruit  average  slice   ...300 

Chocolate  Cookie  

Ice  Box  Cookie  

Chocolate  Ice  Cream  

Sodas  —  all  flavors   

Vanilla  Ice  Cream  

Lemon  Ice  

Chocolate  Eclair    

Cream  Puffs   

Apple  Pie  

Berry  Pie  —  all  kinds..  .— 

Custard  Pie  

Pumpkin  Pie    

Bread  Puddmg   

Jello  —  all  flavors  

Tapioca  Pudding  

FISH  AND  SEAFOODS 

Haddock    average  helping  100 

Halibut   average  helping  .115 

Lobster  V>  cup  125 

Oysters    cup      50 

Perch  3  medium   ..  80 

Salmon  (canned)  Yi  cup   100 

Salmon  (fresh)   1  slice    100 

Sardines   4  3-inches  long  100 

Scallops     6  large  ....100 

Shrimps   ....10    50 

Trout  (brook)   2    75 

Tuna  (canned)   V-)  cup  without  oil....  100 

FLOUR  FOODS 

Dumplings    1    100 

Macaroni  and  Cheese  cup    280 

Noodles  (cooked)   V'>  cup    60 

Pancakes   1   —100 

Waffles   1    225 

FOWL 

Chicken  (fried)    1  small  thigh  or  leg  150 

Chicken  (fried)    .....1  piece  breast   150 

Turkey  (roast)     .1  slice  white  meat  ...  lOO 

Turkey  (roast)     1  slice  dark  meat  125 

FRUIT 

Apple  (raw)      .....1  large  100 

Banana  1  medium   ...100 

Cantaloupe   ..1/2  —  5  inches  diameter  50 

Cranberries  (sauce)   i/>  cup  100 

Dates  3l;o  4  100 

Grapefruit  (unsweetened)   V2   100 

Oranges  1  average   80 


MEAT 

Bacon  (crisp)   4  slices   100  c. 

Hamburger   1  patty   200  c. 

Beef  Roast  1  slice   100  c. 

Round  Steak  (lean)   1  piece  100  c. 

Fried  Ham  1  piece   200  c. 

Meat  Loaf   1  slice   150  c. 

Pork  Chop   1  medium,  lean   200  c. 

Spareribs   1  piece,  4  ribs   150  c. 

Frankfurter  1  small   100  c. 

SALADS 

(Without  Dressing) 

Cabbage,  celery,  pineapple   average  helping   70  c. 

Cabbage  Slaw   average  helping   35  c. 

Fruit  Gelatin  average  helping  110  c. 

Potato  average  helping  220  c. 

Tomato  and  Lettuce  average  helping   35  c. 

Waldorf  ..average  helping  100  c. 

SALAD  DRESSINGS 

Boiled  Dressing  1  Tbsp   50  c. 

Cream  Dressing  1  Tbsp.    50  c. 

French  Dressing  .1  Tbsp   75  c. 

Mayonnaise   1  Tbsp  100  c. 

Thousand  Island  1  Tbsp  175  c. 

SOUPS  AND  CONSOMMES 

Bean  (Navy)  1  cup  200  c. 

Bouillon   1  cup   25  c. 

Chicken  with  Rice  1  cup  100  c. 

Potato  1  cup   275  c. 

Tomato  (clear)  1  cup    50  c. 

Vegetable  .  :  1  cup  100  c. 

VEGETABLES 

Asparagus  (canned)   6  stalks   50  c. 

Beans  (baked)  cup  300  c. 

String  Beans  1  cup    25  c. 

Beets  (cooked)  —  V-j  cup    45  c. 

Cabbage  (raw)  1  cup   25  c. 

Cabbage  (cooked)  1  cup   25  c. 

Carrots  (cooked)  '/j  cup   35  c. 

Carrots  (fresh)   1  cup   50  c. 

Corn  (on  cob)   1  ear   60  c. 

Lettuce  1  large  head   50  c. 

Peas  (canned)   '  2  cup   55  c. 

Potatoes  (french  fried)  4  pieces  100  c. 

Potatoes  (mashed)    V-i  cup   100  c. 

Sweet  Potatoes   1  small   150  c. 

Radishes  5   15  c. 

Sauerkraut   1  cup    40  c. 

Spinach  1  cup    40  c. 

Tomatoes  (raw)      1    35  c. 

Tomatoes  (stewed)   cup   65  c. 


SUGARS 

Beet   1  tsp   25  c. 

Brown  1  tsp   17  c. 

Cane  (granulated)   1  tsp   25  c. 

Powdered  1  Tbsp   35  c. 

JUICES 

Grape  Juice  1/2  cup   70  c. 

Grapefruit  Juice  1  cup  unsweetened         100  c. 

Orange  Juice  V2  cup    55  c. 

Pineapple  Juice  V2  cup    65  c. 

Tomato  Juice  V2  cup   25  c. 

NUTS 

Almonds  (salted)  10  100  c. 

Cashew   4  to  5  100  c. 

Cocoanut  (shredded)  3  Tbsp  100  c. 

Peanuts  (salted)  18  100  c. 

Pecans  12  100  c. 

Walnuts   10  100  c. 
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Chicken  or  Turkey  Casserole 
Chicken  Tetrazzini 
Spinach  Casserole 
Crab  Sandwich    c  c 
Brunswick  Stew  o  c 
Chicken  in  Jug    o  o  o  o  o 
Veal  Saute  with  Mushrooms 
Potatoburgers     o  c  o  o  « 
Crabmeat  Casserole     o  o 
Beef  Stroganoff  o  o  o   <,  c 
Escalioped  Oysters  ,  o  . 
Crab  Stuffed  Potatoes 
Salmon  Croquettes    o  o  o 
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oooooooooooo 
ooooooooocco 


o       o      o       o       o       o  o 
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Ham  Loaf    o  o  o  o  o 
Hot  Chicken  Loaf  «  „ 
Tomato  Welsh  Rarebit 
Baked  Ham  .0000 
Barbecued  Hot  Dogs 
Turkish  Beef      .  .  . 
Barbecued  Hot  Dogs 
Savory  Pot  Roast 
Sweet  and  Sour  Shrimp 
Barbecued  Cube  Steak 


FISH.  POULTRY 
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oooooococo 
oooooooooo 
oooooooooo 
oooooooooo 
oooooooooo 
ooocooceoo 
ooecoocooo 

0000900000 


ROLLS.    PIES,  PASTRIES 


Ice  Box  Roils  o  □  o  o 
Sweet  Milk  Biscuits  „  o 
Crusty  Bread  Sticks  o  o 
Cheese  Biscuits  0  »  c  0 
Date  Bread  0  c  o  0  o  e 
Banana  Bread  0000 
"Cold  Biscuit"  Pancakes 
Ritz  Cracker  Pie  „  .  o 
Fudge  Pie  000000 
Chess  Pie  o  o  o  o  c  o 
Lemon  Pie  000000 
Lemon  Pie  o  ^  o  o  o  o 
Strawberry  Pie  0000 
Chocolate  Meringue  Pie 
Grandma's  Pecan  Pie 
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CAKES,  COOKIES 
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Jello  Pound  Cake  o  a  «  o  o  o  o  o  .  .  «  .  c  c  .  c  29 

George  Washington  Pound  Cake     .  .  .  »  .  o  c   .  c  29 

Cold  Oven  Cake    o  c  »  .  .   n  c  »  o  .  .  .  o   .  .  .  29 

Plain  Cake    29 

German  Sweet  Chocolate  Cake  c  .  30 

Fudge  Pudding  Cake     ..............  30 

Waldorf  Astoria  Chocolate  Fudge  Cake  c  .  o  c  c  .  31 

Prune  Cake    «  o   .  »  o  c   .   .  ^  »  c,  »  .   .   c   .  .   .  31 

Queen  Elizabeth  Cake        c  o  ....  c   ...  c  .  32 

Japanese  Fruit  Cake    o  »  o  .  »  «  c  c  .  »   c  .  c  »  32 

Southern  Pecan  Bars    o  c   »  c  »  o  c  .  o  »  «  o  c  »  33 

Praline  Cookies    .  ,   o  .  33 

Refrigerator  Nut  Cookies  c  o  o  »  »  c   .      «  »  .  «  34 

Chocolate  Oatmeal  Cookies   o  c  .   =   o  .  o  c  c  «  .  34 

Chocolate  Brownies     »  o  .  ^  c  .   c  c  c  »  e  o  «  .  34 

Toasted  Coconut  Bars        .  c   o  .  35 

Sugar  'n  Spice  Cookies       .  »  c  »  .  c  o  e  »  c  o  o  35 

Cinnamon  Ice  Box  Cookies  c   .   o  .  36 

California  Butter  Balls  e   c   .......  .  36 

DESSERTS 

Lemon  Sauce        ^  c  c  .  .  «  e  «  o  .  .  «  c  c  «  .  37 

Old  Fashioned  Strawberry  Shortcake  .  «  c   .   .  o  .  37 

Never- Fail  Chocolate  Dessert  ,  .  „   37 

Date  Nut  Roll       ......  c   38 

Peach  Pie  Pudding    38 

Ozark  Pudding      .  c   <,  c   38 

Hot  Pudding  Sauce    .  .  «  .  .  «  .  „  .  .  .  e  «  .  .  39 

Chocolate  Ice  Cream  Sauce   «  «  =  «  .   39 

JELLY,    CANDY,  PRESERVES 

F  Udge  o.oceoocecoooeboee.a  41 

Peanut  Brittle    «  o  «  c  c  .  «  .  o  c  .  «  .  »  .  .  .  41 
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DAVIS  CASHWELL  FLORIST 

"A  CREATION  FOR  EVERY  OCCASION" 
Member  of  Florists  Telegraph  Delivery  Association 
Telephone  7-1141  -  42  Affer  Hours    -  7-5144 

H.  &0.  CONCRETE  BLOCK  AND  PIPE  CO. 

State  Highway  Approved  Concrete  Pipe 
Solite  and  Concrete  Blocks 

Phone  4-5291 

South  Goley  St.  Off  Anger  Durham,  N.  C. 


THB  HUMB  or  SER  ViCE 


FUNERAL  DIRECTORS  5-147  AMBULANCE  SERVICE 

INGOLD  TIRE  COMPANY 

THE  GENERAL  TIRE 
For  Safe  Human  Mileage 

TIRE  RECAPPING 
New  Type  Molds   -    No  Heat  Applied  to  White  Walls 

202  S.  Gregson  St.  Phone  3-3641  Durham,  N.  C. 


